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There just isn’t any milk filler that can 
match Cemac’s all around speed. Cream 
line milk . . . homogenized . . . 20% 
cream... or any other milk product, 
Cemac takes them all in easy stride, 
sends them racing down the line hour 


after hour without stops or delays. 


And, that’s not the entire Cemac story! 
Compare this great milk filler against 





the rest from any angle . . . construc- 


tion . . . ease of operation and main- 
tenance... dependability . . . economy 
. . efficiency. You'll find Cemac is 


head and shoulders above them all. 


Ask us to show you facts and figures 
that prove Cemac is the fastest, finest 
milk filler ever built. Crown Cork & 
Seal Company, Inc., Baltimore 3, Md. 


Manufacturers of 
CLOSURES 
CONTAINERS 
MACHINERY 


Only CROWN offers single responsibility* 
for bottle caps and filling machinery 


CEMAC SCREW FEED 
provides smooth positive 
feeding at top 
speeds, eliminates watch 
over infeed. Available on 
new or already installed 
Cemac 28’s, 
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bottling | 


is available for Cemac 28 | 


fillers, to allow you to take 
advantage of Cemac’s re- 
markable speed on these 
larger containers. 
*Cemac Fillers adaptable 
for all types of cap feeds. 
*P-38 Dacro caps can be 
used with all fillers. 
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PINEAPPLE-ORANGE 


Boost your sales with 


EZE Pineapple-Orange Drink 


This Unusual, Delicious 





drink is made from a blend 
of pure Hawaiian pineapple 
juice and concentrated 
California orange juice. 

As profitable to 

you as an 


orange drink 


EZE-Orange Base 
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How one continuous operation 


assures 
uniform-tasting 
sediment-free 
milk 
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SOLID 300 SERIES 

STAINLESS STEEL FRAME 

Gives long, dependable service, 

is immune to rust and corrosion. . . 
easy to clean and maintain. 


MICRO-BALANCED BOWLS 
Offer top efficiency without 
internal weights, smooth 
inner surface for faster, 
easier cleaning. 


POSITIVE DRIVE 

Coordinates speed of bowl and 
motor. Torque-type motor is 
splashproof, protected against 
overloads by Thermo-guards. 











MODEL CAPACITY 
395 20,000 Ibs. milk per hour 
375 12,000 Ibs. milk per hour 
345 6,000 Ibs. milk per hour 














The De Laval “‘Air-Tight’’ Standardizing Clarifier completely re- 
moves all extraneous matter from whole milk. In the same opera- 
tion, by means of one external valve, you can also continuously 
extract a regulated amount of butterfat through a range of 0.1% 
to 2.0% without machine shutdown. In addition, the De Laval 
“‘Micro-Control’’ Valve permits you to switch to just clarifying 
without stopping the machine. 

There are no duplicate pipe lines and the De Laval ‘‘Air-Tight’’ 
Standardizing Clarifier doesn’t standardize by adding skimmilk. 
It’s outstanding for low-fat milk products. Call your nearby De Laval 
dealer or write us today. 
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“MICRO-CONTROL” VALVE 
Permits you to change fat content 
or clarify only without stopping 
the machine. 











g DE LAVAL 


SEPARATOR COMPANY 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
or 427 Randolph Street, Chicago 6, Illinois 


DE LAVAL PACIFIC COMPANY, 
201 E. Millbrae Avenue, Millbrae, Calif. 
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To accelerate production and streamline operations, the Harwill Ice Cream Co., Cleveland, Ohio has installed two of Jamison’s 
new Power-Operated Vertical Sliding Doors that save space and refrigeration. 


Jamison doors set the pace in 
modern handling methods... 


Frostop feature delivers con- 
trolled heat to gasket contact 
area to prevent freezing shut. 
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Rapid opening and closing 
saves refrigeration, permits 
quick pass-through. 


Fast opening and closing doors now make it possible to 
incorporate production line techniques into various 
handling operations. Gleaming stainless steel provides 
easier cleaning, promotes greater sanitation. 


Modern Jamison Cold Storage Doors are designed to 
solve problems in all types of installations and are 
available in many types and sizes. For quick, practical 
help with your problem, contact Jamison today. 


More JAMISON Doors are used by more people than any other 
Cold Storage Door in the world. 


JAMISON 


COLD STORAGE DOORS 
Llagerstown, Md. 
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Read what 


THOMAS J. KULLMAN 


Vice President of The BOWMAN DAIRY CO. 


Sayge:— 
“Bowman DARI-RICH Chocolate Milk... 
helps us maintain our 
sales momentum twelve 


months of the year, 
ssible to 
various were 
rovides significantly to our 


and has contributed 


over-all increase in 
igned to 
and are 
ractical 
y. 


e, 


sales through the years. 


Its rich chocolate flavor, 
both hot and cold, 
makes DARI-RICH a 


prime favorite with 





any other 


both young and old.” 


THOMAS J. KULLMAN 
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FROM SEALRIGHT’S NEW c 








-.-»-FOR COTTAGE CHEESE PACKAGING 


Here’s Sealright’s new album of cover hits... from paper to plastic to metal 

to Saran window covers... for Nestyle or Diskup packaging. Styles start at the top 
and Sealright’s “one-stop packaging” service has a cover for every cottage 

cheese production and marketing requirement. Your Sealright man is anxious to 
show you this new Cover Album now... ask to see it soon. 
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1EW COVER ALBUM... 








sealrigeht co, Inc 


Sealright-Oswego Falls Corporation 







) ONE-STOP Fulton, N. Y. Kansas City, Kansas A x 
Sealright Pacific Ltd. use 
PACKAGING SERVICE TO THE | Los Angeles, California SSEALRIGHT 
Canadian Sealiight Co., ted QJ Ef 7 
anadian Sealright Co., Ltd. olerie 
DAIRY INDUSTRY Peterborough, Ontario, Canada = 
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Thomas Borchers, Comptroller; Gordon Astheimer, 
dent; and George Saurman, Sales Manager; dis 


cup size and volume to be delivered in their Cup-0-] 
bulk milk vender. 


LEVENGOOD GOES CUP-0-MATIC 


LEVENGOOD DAIRIES is an old hand at milk vending — in cartons. When they 
first saw the FoodCo bulk vender at Atlantic City in 1956, they were “tremen- 
dously impressed” with: 


@ =the practical, simple mechanical design 


@ =the blending of flavors in the cup 
@ the ease of adjusting drink size 
@ the eye appeal of the cabinet 


IN 1957 LEVENGOOD installed their first Cup-O-Matics in Firestone Tire 
& Rubber and in Doehler-Jarvis factories. For a first-hand report on the re- 
sults, see next page. 





CUP-O -MATIC... 


25 SOUTH BEDFORD STREET «+ P.O. BOX 1026 


mete) Lele NAtional 2-8407  - MANCHESTER, N. H. 





% 


~ HERE’S AN ACTUAL CASE HISTORY 
f— IN BULK MILK VENDING BY LEVENGOOD DAIRIES 


y“ OF POTTSTOWN, PA. 


As related by Gordon Astheimer, President. 


al 


. . . Inone instance, one machine replaced the volume enjoyed by 8 paper 
dispenser machines . . . ” 


“7 


. In another plant one machine had to be filled 3 times a day. We instal- 
led the second machine and still have to fill twice daily . . . ” 


“ul 


. . . One big advantage over regular paper dispensers is the fact that if 
there is a run on chocolate or strawberry milk, a usual predicament, the ma- 
chine is ‘out’ and only refills ‘satisfies’ the customer. On the other hand 
FoodCo machines dispense any 3 flavors until the last drop is consumed. 
They could be all chocolate or any part. It doesn’t matter .. . 


“,.. IN CONCLUSION, OUR SALES INCREASED BUT, 
MOST IMPORTANT, OUR PROFITS DOUBLED... ” 
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No matter which J2Z/(Nc/ you like—you can buy it in 


MieroRold® QUALITY STAINLESS STEEL 








2D-_a silvery white, but non-lustrous, 
surface produced by annealing and pick- 
ling cold reduced material. Steel sheets & 
strip in this condition are most ductile 
and the surface holds lubricant well for 
severe drawing operations. 


No. 4-—a finer finish than No. 3 made 
by grinding with a No. 150 abrasive. Like 
No. 3, this surface is easily blended with 


2B-steel in the 2D condition which is 
subsequently rolled on a “skin pass” or 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hard than 
2D and is a better starting surface for 
later finishing and buffing operations, 


No. 7~—cood reflectivity and brilliance 
made by polishing with a No. 400 abra- 
sive. This semi-mirror finish must be pro- 


No. 3-this surface is made by grind- 
ing with a No. 100 abrasive. This surface 
is smooth but not as reflective as 2B. 





BRIGHT-a highly reflective surface 


made by cold reducing with highly pol- 
ished, glass-hard rolls. This finish is only 








hand grinders after forming, drawing or 
welding. 


tected during fabrication by adhesive 
paper or strippable plastics lest the finish 
be marred beyond repair. 


available in Type 430 stainless. 


These are our standard surface finishes that 
are available in types 201, 202, 301, 302, 304 and 430 
except Bright which is type 430 exclusively. 

These finishes are regularly supplied in sheet and coil 
form in widths up to 48 inches. 


Since Nos. 3, 4, 7 and 430 Bright are smooth 
reflective surfaces, they are not recommended for severe 
drawing without special precautions as the mill finish may be 
marred. Applications such as dairy machinery, kitchen 
and restaurant equipment and architectural decorative work 
require only local forming, so these highly polished | 
surfaces are not greatly disturbed. All mill polished sheets are 
carefully packed to avoid handling imperfections. Protective 
adhesive paper can be specified by the buyer when needed. 


For specific information on recommended 
surface characteristics for a particular stainless steel 
sheet and strip application, address 
your request to our Product Development Dept. 





Washington Steel Corporation | 


Producers of Stainless Sheet and Strip Exclusively 


3-C WOODLAND AVENUE, WASHINGTON, PA. 
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When “Thatcher Thinking’’ 
saved millions of babies’ lives... 












“Thatcher 


March, 1958 
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Thinking’ 











The First Milk Bottle—1884 


“Thatcher Thinking” began with introduction of the world’s first milk bottle by 
Dr. Hervey D. Thatcher—an important step toward the establishment of milk as 
a completely safe food. Until that time, milk had been sold from door to door and 
in stores from unsanitary open pails and dippers. 

In its seventy-five year history, The Thatcher Glass Manufacturing Company 
has produced untold billions of bottles for the dairy industry, constantly improv- 
ing design and strength, reducing weight and cost! The Nu-glass Bottle Coating 
Process, which gave the industry a better-looking bottle with longer service life 
is just one example of modern ‘“‘Thatcher Thinking”’. 

Your dairy supplier can fill your order for Thatcher bottles. Or call the Thatcher 
sales office nearest you for complete service. 


Thatcher Gu 





MANUFACTURING COMPANY, INC., New York, N.Y. 
Factories: Eimira, N. Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., Saugus, Calif. 
Sales Offices: Boston, Hartford, New York, Philadelphia, Detroit, 

Chicago, Minneapolis, Louisville, Los Angeles, San Francisco. 
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"PERFORMANCE-PROVED IN THE DAIRY INDUSTR} 















DRY WALLS | 


DAMP-TEX extends smooth cleanliness like 
glazed tile throughout your entire plant. 
Gives showcase-brightness to dull, damp™ 
surfaces. Pre-treatment prevents bacteria 
and fungus growth on film. Unaffected by 
repeated washings. On your next paint job, 
insist on DAMP-TEX. Nothing excels its 


enduring beauty, protection and economy. 
= IF YOUR FLOORS OR TILE GROUT ARE CORRODED | 
OR WORN, INVESTIGATE STEELCOTE FLOOR-NU. | 
100 = 
——— A 


THE MOST CHEMICALLY RESISTANT TYPE AIR DRY ORGANIC FINISH KNOWN 
FOR TANKS, MACHINERY, & <= ae 






























BOTTLE WASHERS, SOAKERS —- oripl aa , 

e 
AND OTHER EQUIPMENT (i a pe. £ _ an 
EPO-LUX 100 resists acids, alkalis and lactic acid. = ” a-) 
Dries to 75% of hardness of glass yet remains : ) To 
flexible to withstand severest impact and abrasion. —S a yy } e —a / a 
No other coating gives superior adhesion to metal, << { 


‘ng a ch 
wood or concrete. Film thickness up to 3 mils per , r " | the 
coat when brushed, sprayed or rolled. ‘dl Gs ; - 


: 4 am ¢ m 
IN Your 
LANT TOO 
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Stectcote PRODUCTS WILL REDUCE = 
FUTURE MAINTENANCE COSTS | «i 









FOR PROMPT ADVICE ON YOUR ‘ 
SURFACE MAINTENANCE PROBLEMS, WRITE Stecloote MANUFACTURING CO. y 
c 
3418 GRATIOT ST., ST.LOUIS 3,M0., U.S.A. waite Derr. 8 th 
JOBBERS IN PRINCIPAL CITIES IN CANADA: STEELCOTE MFG. CO.,LTD. S 
"1 RODNEY, ONTARIO p 
CREAMERY PACKAGE MFG. CO., INC. National distributors of DAMP-TEX products to the dairy industries : is 
General Offices: 1243 W. Washington Blvd., Chicago, Ill. In Canada: Creamery Package Mfg. Co., Ltd., 267 King St. W., Toronto 2, Ontario 

' 
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With 
The Lily Plan 
gets 
the third degree! 


Result: A special lid for special flavor cottage cheese 


New survey gives valuable information about promoting 


and selling cottage cheese. 


The Man With The Lily Plan is conducting one of his regular 
idea sessions with a typical group of cottage cheese packagers. 
Today’s subject: A publishing company’s survey on cottage 


cheese packaging. A sampling of cottage 
cheese packagers were asked if they 
thought paper containers have greater 
appeal to consumers because of their color 
printing possibilities. A resounding 81.9% 
said “yes.” The survey also asked respond- 
ents if they felt a paper container increases 
cottage cheese sales when it fits into their 
family of dairy product packages. A 
majority of 83.1% unequivocally answered 
“yes.” And again, a majority agreed that 
visible merchandising is a definite asset 
in selling cottage cheese. 

How Plastic Lids increase your sales 
The survey points up what many cottage 
cheese manufacturers have long known: 
that the Lily* Nestrit with Super- 
Strength Overall Lid. is a most effective 
package for selling cottage cheese ... and 
is absolutely vital when it comes to special 
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flavor cottage cheeses. or cheese packed with chives. vegetable 


salad, fruit salad, pineapple, strawberry, cherry-pineapple, etc. 


Plastic Overall Lid features a Bulldog Grip. 
This assures positive closure by holding the 
lid secure whether container expands or con- 
tracts, 


These colorful and appealing combinations need Lily’s plastic 
lid to cash in on their appetizing look. 
Lily Nestrites lend themselves to sharp, colorful printing. 


and they stand out better in display cases. 
This package gives you the perfect com- 
bination: good display plus complete 
product visibility. 

Super-Strength and Crystal Flexible 
Plastic Lids available in sizes to fit 8, 12. 
or 16 oz. squat, and 32 oz. tall Nestrites. 
(The 8 oz. plastic lids also fit Lily’s 12 and 
16 oz. Intermediate Nestrites. ) 

Choose from stock or special print de- 

sign cottage cheese containers. Lily also 
offers three different types of 16 oz. plastic 
containers for cottage cheese packaging. 
For free samples, or for planning assist- 
ance in creative packaging, write: 
Lily-Tulip Cup Corporation, 
Dept. AMR-38, 122 East 
42nd Street, New York 17, 
New York. *T7.M. Reg. U.S. 
Pat. Off. 








“Kitchen fresh” TRUE chocolate flavor . .. rich 
and full-bodied . . . smooth pouring — that’s 
the best way we know how to describe choc- 
olate milk made with FORBES Chocolate 
Flavor Powder. Chocolate milk has always 
been the perfect “get-your-foot-in-the-door” 
item for driver-salesmen, but FORBES can be 
your secret for keeping a foot in the door. 
It mixes and dissolves easily and quickly, 
does not settle, and permits you to maintain 
perfect consistency bottle after bottle, assur- 
ing smooth pouring. Once a taste sensation 
for only the wealthy (in the days of Cortez), 
chocolate has emerged as the most popular 
flavor throughout the world. Step up sales in 
your market with a chocolate milk that has 
that real, “honest-to-goodness” chocolate 
flavor . . . try FORBES CHOCOLATE FLAVOR 
POWDER. 


SAVES YOU MONEY, TOO! 


FORBES Chocolate is a powder, so you pay for chocolate 
only. There’s no water to increase manufacturing, han- 
dling and freight costs. 


WRITE FOR FREE SAMPLES TODAY! 


2000 WEST 14th ST., 


























a litile 
difference in 
flavor . 

can mat:e a 

big difference 


in sales. 
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~-.- and let color boost your sales! 


"TAsTE-APPEALING COLOR is character- 
istic of the drinks most everyone looks 
for on hot days. Any wonder then that 
many dairy and non-dairy producers 
make glass a must for summer sales- 
packaging. 

For, whether it’s milk or colorful 
summer drinks, only glass displays its 
contents to let color and quality show 
through ... shows at a glance how 
much is left . . . protects flavor of con- 


DURAGLAS CONTAINERS 


tents. And, as always, a glass container 
is convenient and easy to use. 

Dress up your summer drinks by 
packaging them in our attractive 
stippled bottles or in containers of spe- 
cial shapes and designs. 


For the finest of glass bottles and 
jars for all dairy products—specify 
Duraglas containers. Our nearest 
branch office is at your service. 





Owens-ILLINOIS 


AN (i) PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 
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KOLD-HOLD truck plates 


give extra cooling capacity 


KOLD-HOLD “Hold-Over” plates are designed to 
produce more refrigeration faster than any other 
plate on the market. The streamlined design in- 
duces a rapid sweep of air over the plate surface 
for exceptionally fast pull-down. 


Furthermore, each plate is completely filled with 
eutectic solution with no ineffective pockets with- 
out refrigeration. 


For top value in plate refrigeration, investigate 


KOLD-HOLD plates for your trucks . . 


. as straight 


“Hold-Over” plates or as lo-sides with MARK and 
CROWN continuous truck refrigeration systems. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc. 
210 E. Hazel St., Lansing 9, Michigan 


ask the KOLD=HWOLD mon in your area for help with your truck refrigeration problems 


BOSTON 16, MASS. 
F. W. Smith 

25 Huntington Ave. 
Copley Square 


KANSAS CITY, KANS. 
Samuel W. Johnson 
P. O. Box 163 
Muskogee, Oklahoma 


CHICAGO, ILL. LOUISVILLE 6, KY. 
R. S. Warner H. H. Emler, Jr. 
704 S. Yale 843 E. Main Street 
Villa Park, Ill. 


LOS ANGELES 4, CALIF. 


DALLAS, TEXAS 

Leo J. Freitas 

2516 W. Mockingbird Lane 
DENVER 17, COLO. 

A. J. Nelson 

P. O. Box 5502 


Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 


NASHVILLE 4, TENN. 
M. H. Gwynn 

4231 Franklin Road 
NEW YORK, N. Y. 
Kold-Hold Atlantic Co. 


104-15 100th Street 
Ozone Park 16, N.Y. 


PHILADELPHIA, PA. 
H. C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. 

O. C. Yates 

2609 Second Avenue 

TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 
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HERRY-BURRELL progr’ 


John C. Walsh, Manager of Engineering, Cedar Rapids 
division, standing alongside new Cherry-Burrell three- 
tube heater-cooler-freezer. 


Cherry-Burrell Product and Process Research 
Turns Versatile ‘‘Vogt’’ FREEZER into a HEATER-FREEZER 


Cherry-Burrell’s years of experience with both frozen 
and heated products . . . with all types of heating and 
cooling media . . . are all wrapped up in this new 
Rotary Heat Exchanger. 

Operating exactly like our ice cream freezer, this 
triple-threat Cherry-Burrell Rotary Heat Exchanger 
heats a wide variety of viscous products up to 300° F. 
in one tube, cools them in a second tube, and freezes 


them in the third tube. And all operations go on at one 
and the same time. 

This new Cherry-Burrell heater-freezer is just one of 
many products constantly being developed and tested 
for mass production by our Technical Development 
Group. If you have a processing problem, it will pay you 
to get in touch with your local Cherry-Burrell Repre- 
sentative. Or write: Cherry-Burrell Technical Research 
Department, 427 W. Randolph St., Chicago 6, Ill. 
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Plate ‘‘Makes ”’ This Process Room—“Superplate,” 
that is. Edelweiss Dairy, San Jose, Calif., makes the 
most of Cherry-Burrell Model S stainless steel plate 
heat exchangers. At right, “Superplate’” performs 
as raw milk cooler direct from cow, without inter- 


only CHERRY-BURRELKe 
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mediate holding. At left, “Superplate” performs 
its time- and money-saving miracles as a complete 
HTST continuous system. Bulletin G-515 gives 
complete details. 
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No Donnybrook at Bonnybrook for him. At Bon- 
nybrook Dairy, Rochester, N.Y., one operator has 
an easy time keeping this 12-wide G2Q washer 
fully charged. Short accumulative infeed puts dis- 
charge line pick-off of all bottles within easy reach. 
And “all bottles” on a G2Q will range in size from 
tall 4% pints through rectangular 4% gallons, 38 
mm. through 60 mm. finish. Bulletin G-536 gives 
full details. 


Seven Good Reasons Why Golden Guernsey 
Dairy Co-Op products are popular in Milwaukee. 
Battery of seven Cherry-Burrell round processofs 
handle buttermilk, sweet cream, butter cream, ready- 
mix cream. All heat with steam; cool with refrig- 
erated water or by direct expansion. Complete line 
of Round Processors offers three types of heating 
and cooling, four types of agitation. Send fot 
Bulletin G-512. 





ow Many “‘Horses’’ Do You Need? Cherry- 

: Burrell foamless, sanitary centrifugal pumps range 

Brom % through 30 horsepower . . . in capacities 

rom 2000 through 210,000 pounds per hour. New 

Msimplified design reduces pump dismantling time 

o 30 seconds, all without tools. Bulletin G-524 

rforms gives full details. Also available: complete lines of 

mplete [stdinless steel and flexible tubing; take-down and 
) gives [cleaned-in-place fittings. 





upermarkef for upplies 
Whether you want a handful or 
a truckful of day-to-day operating 
supplies, you can get them from 
your Cherry-Burrell Branch—the 
same day you ask for them. No 
single order too large; none too 
small. Many customers find it 
pays to keep a standing order 
with us, let us act as their ware- 
house, give generous discounts 
for quantity purchases. 


an supply all your needs 
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At United He Stands Alone. One man easily 
handles up to 25 Sealking quarts every minute at 
United Dairy, Ambridge, Pa.—still has time for 
other filling room jobs without interrupting con- 
tinuous filler operations. The reason: Cherry-Burrell’s 
new Model SK filler, the most efficient low-priced, 
one-man filler on the market. Complete story told 
in Bulletin G-538. 


CHERRY-BURRELL 


eo or oe al own 


427 W. Randolph Street, Chicago 6, Ill. 


Dairy * Food * Farm + Beveroge « Brewing * Chemical 
Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U.s. AND CANADA 
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_ How Cherry-Burrell Process Engineers 


go to work for...and with... you 















THE PROBLEM: 


Johnstown Sanitary Dairy Co., Johnstown, Pa., needed 
immediate storage facilities for 16,000 gallons, plus room 
for future expansion. Yet no floor space was available. 

Problem being worked over here with scale models 
by W. A. Craumer (left), Assistant General Manager of 
Johnstown Sanitary Dairy Co., and C. E. Ziegler, Manager 
and Process Engineer, Cherry-Burrell Corporation, Pitts- 
burgh Branch. 








THE SOLUTION: 


Cherry-Burrell Branch Process Engineering Service . . . 
and two space-saving 8000-gallon Cherry-Burrell rec- 
tangular tanks . .. combine to “hang” the needed 16,000- 
gallon storage space in mid-air over areaway between 
two buildings. 


THE CERTIFIED RESULTS: 


“Bulkheading your 8000-gallon rectangulars into our 
processing room was one of the smartest things* you 
ever recommended,” says W. A. Craumer. “We save an 
enormous amount of space . . . minimize construction 
costs ... are able to handle and standardize large quan- 
tities of milk with less attention. We have hooked up the 
tanks with C.I.P. lines and are running close to 100% 
efficiency in our processing department.” 

















*Mr. Craumer’s enthusiasm doesn’t rest exclusively with 
solution to this problem. He has thrown some far toughe 
problems at Cherry-Burrell Process Engineers over the yee 
—and they've never let him down, 








427 W. Randolph Street, Chicago 6, Ill. 


Dairy * Food * Farm © Beverage « Brewing © Chemical 
Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 
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WHAM! 
Dear Sir: 

[ am making formal request that you discon- 
tinue sending us your publication. I have always 
felt that your treatment of dairy news was too 
sensational for an industry publication. The picture 
on the February °58 issue really was tops. I object 
to having on my desk a magazine carrying in large 
letters, “The Agricultural Revolution” with a picture 
of men fighting each other with clubs. There is 
enough stress and strife, which cannot be avoided, 
without having a trade publication take part in 


emphasizing the unpleasant. 


The kindest thing that I can say about your 
editor, or whomever sets your policy, is that he 
must have worked at one time for a Hearst news- 
paper. 

Very truly yours, 
Florida 


Dear Editor: 


I recently renewed my subscription for two 
years to the “Ameircan Milk Review.” To me this 
is the most exciting monthly publication that comes 
to my desk. I like your frank, honest, descriptive 
observations on what is taking place in the dairy 
industry—also your clear and analytical predictions 
of the future. Your February issue article, “The 
Agricultural Revolution,” well illustrates what I have 
said above. 

Sincerely yours, 
Michigan 
* 


DISSENT ON ANTIBIOTICS 
Dear Sirs: 


I have just read the letter to Norman Myrick 
in the January issue of the “American Milk Review,” 
and must say that I personally heartily disagree 
with the suggestion that farmers be prohibited from 


purchasing antibiotics for the treatment of mastitis. 


I do not in any way try to minimize the prob 
lem which faces us. In Holland, for one country, 
this regulation is in effect. I do think, however, 
it is an unnecessary burden on farmers to restrict 
them in this way. There are many farmers who use 
antibiotics with care and with intelligence. There 
will be more in the future, percentage-wise, because 
the operations of our dairymen are becoming larger 


and more professional. In the south where my own 
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It’s about the best thing you can 

do to make sure of perfect opera- 

tion of your packaging machinery. 
WILSON 


THE MILL THAT SERVICE BUILT 
Manufacturers of Wire « Nails « Rivets 


Telephone Lafayette 3-1221 


WILSON STEEL AND WIRE COMPANY 


49TH AND SOUTH WE 





U.S.P. LIQUID PETROLATUM SPRAY 


GS.P. UNITED STATES PHARMACEUTICAL STANDARDS ——— 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Qine Mist-like AAYNES-SPRAY 
should he used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


¥.5.y, LiQuie 
"TrovaTum Peet 






THE WAYNES-SPRAY THIN FILM LUBRI 


oo" 709 Woodland Avenue - Cleveland 15, Ohio 
SPRCKED 6-12 oz. CANS PER CARTONS, ROUL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS  CARRY-BASRETS 
‘ SHIPPING WEIGHT — 7 LBS SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LEBRICART 





23 














MR. HI SHINE SAYS: 


“LINE-SAG’ leads to 


leaky joints, damaged 
threads and ferrules 









...You have 
“LINE-SAG’ 
licked when you 


install A: P-C 


Stainless Steel Fittings! 





N TAKE-DOWN or C.I.P. sanitary pipeline sys- 
tems, line-sag is the forerunner of trouble. 


In A-P-C Sanitary Fittings, very close tolerance 
machining in the threads, ferrules and nuts elimi- 
nate “play” at the joints which could lead to leaky, 
Sagging lines. 











And in A-P-C Clean-in-Place lines the round nut 
defies loosening through jars and bumps. And it 
can easily be tightened to virtually any tension to 
prevent line-sag in permanent systems. 


What’s more an A-P-C Clean-in-Place line can be 
easily taken down at any time a change is needed. 


So standardize on A+P:C! 
ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE e WAUKESHA, WISCONSIN 
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farm is located, this would create a heavier burden 
because of the expense of getting a veterinarian, 
We are twenty-five miles from the office of the near- 
est veterinarian. 
What we need is more education. We should 

educate instead of legislate. 

Sincerely, 

Washington, D. C. 


This letter refers to a letter by Dr. David 
Levowitz that appeared in our Letters to the 
Editor column of January. Dr. Levowitz writes: 


“| agree that what we need is more educa- 
tion. | am afraid, however, that with present 
continued increase in the use of antibiotics on 
dairy cattle, consumers and the fluid milk busi- 
ness will be seriously damaged before education 
alone becomes effective. 


“Recent figures show the ever increasing 
tonnages of antibiotics supplied to dairy cattle. 
At the present time it is virtually impossible to 
find herd milks delivered to receiving stations 
where the concentration of antibiotics is so low 
as not to influence the metabolism of the organ- 
isms employed in the manufacture of cultured 
items. 


“The Food and Drug Administration regula- 
tion states that ‘milk from  antibiotic-treated 
animals must be kept off the market for 72 
hours (six milkings) following treatment.’ This 
regulation is, first, enforced very loosely if at 
all, and second, the effect of antibiotics is not 
completely lost after 72 hours. 


“It is easy to demonstrate that the milk from 
a cow treated with antibiotics will, even a month 
after such treatment, adversely affect the metab- 
olism of lacto bacilli. 


It is my strong fear that before too long, 
there will be a sufficient number of cases pub- 
licized, of humans who exhibit allergic reactions 
to the antibiotics from dairy products, to affect 
milk consumption.” 

e 


DOESN’T FIGURE 
Dear Editor: 


I was interested in your article on quotas in 
Denver. The purchase and sale of quotas, the 
secrecy on base-forming months, and adjustments 
for farmers who increase or decrease output were 
interesting and, I think, unique features. However, 
one detail didn’t seem to check out. The first par- 
agraph says surplus fell from 30 per cent to 4% per 
cent between September 1953 and September 1956. 
The table shows Class IV milk surplus to be 28.566 
per cent of total production in September 1956. 


Connecticut 


American Milk Review 
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When capping gets complicated... 
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simplify and save with CEAI-HOOD 


Yesterday's capping methods may get the job done, 
but they burden you with many unnecessary ex- 
penses. Today, you can enjoy the efficiency and 
savings you should have. Seal-Hood is the answer. 


Forget about separate hooders—Seal-Hood combines 
cap and seal in one unit, goes on in one operation. 
Immediately, you avoid the cost of extra equipment, 
save time, make more floor space available. Even 
more important, you put an end to 
an old trouble-maker—bottle break- 
age and milk loss. 


Another Seal-Hood advantage is 


March, 1958 


the expert machine maintenance 


included in the standard Seal-Hood lease. Trained 
technicians replace damaged or worn parts promptly, 
and it costs you nothing. 


These vital dairy savings are only part of the pic- 
ture. With Seal-Hood on your bottles, you'll keep 
customers happier. Seal-Hood’s full, snug closure 
assures fresh milk on every delivery, freshness down 
to the last drop in the bottle. Moreover, Seal-Hood 
twists off and snaps on easily—hands never touch the 
pouring lip. Customers appreciate features like these. 


Get the full story on Seal-Hood and the equally eco- 
nomical Seal-Kap closures. Write soon, or ask to 
have our representative call. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


Suel-Hondd AND Seal Ned 


PROTECT TO THE LAST DROP IN THE BOTTLE 
*Trade-mark Reg. U. S. Pat. Off. 
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Bill On Dairy Action and counter action in both the Senate 
Support Levels in and the House has followed President Eisenhower's 
House and Senate January 16 message to Congress in which he recommended 


a drop in the minimum support level for dairy prod- 
ucts from 75% of parity to 60%. The principal bills in 
support of the President's recommendation have been 
introduced in the Senate by Senator Hickenlooper 
(R., Iowa) and in the House by Rep. Hill (R., Colorado), 
A major bill designed to stop the proposed change in 
support level has been introduced in the Senate by 
Senator Humphrey (D., Minnesota). 











Senator Humphrey's bill seeks to specify the 
method to be used in computing parity for dairy prod- 
ucts. Although the method for computing parity for 
other basic crops is established by law, there is no 
such detailed prescription for dairy products. Sen- 
ator Humphrey's bill also contains a provision which 
would establish a floor of $3.50 a hundred for milk | 








used in manufacturing. This would be 23 cents higher pe 

than the $5.28 level that would result under the los 

method of calculating parity contained in the Sen- Th 

ator's bill. are 

| po 

sit 

| 7 

S 

Dairy Farmers Dairy farmers in the area around Port Jervis, | pr 

Form oa New York, where New York, New Jersey and Pennsylvania re 

T t Uni meet, have joined the International Brotherhood of he 
oe Se Teamsters in an effort to strengthen their bargain- 
ing position with milk processors and distributors. 

Most of them ship to the New York metropolitan / 

market area. 





The producers were issued a charter by Tean- 
sters Joint Council 535 and are now known as Milk 
Producers Local 69. The new union is an outgrowth | 
of the Tri-State Master Dairy Farmers Guild, which 
last year ran a disastrous strike under the direc- 





tion of the Rev. John W. Dorney, who now resides in 
Hudson, Massachusetts. The union claims a membership 
of 3,500. 
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Sen- ... taylor Separator Pressure Control 


which 
1k | woe , 
| Taylor’s new pressure control system for separators gives 
gher controlled, uniform pressure. That means less butterfat 
loss, better separation, and better control over cream. 
ail The picture above is typical of several applications that 
are giving highly satisfactory service. One 5-horse- 
power pump drives milk through four separators 
| simultaneously, where there used to be a pump for each 
| separator. One, two or three of the separators can be 
P | shut down and by-passed without increasing supply 
vis, pressure or skim back-pressure on the others. Before 
vania the system was installed, there was no indication of 
of how much milk was going through each separator. 
sii@= 
ors. 
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In this control system, the supply pressure and the back- 
skim pressure are automatically controlled, and the 
cream back-pressure is manually controlled. The 
operator simply adjusts the set pointers for the pres- 
sure he’s getting. Indicating pointers show what 
pressures he’s getting. Indicating pointers adjust al- 
most immediately to changes in the set pressure. 

For more details of how this system can save time and 
money for you, ask your Dairy Equipment Supplier, or 
write Taylor Instrument Companies, Rochester, N. Y., 
or Toronto, Ontario. 





SEPARATOR PRESSURE CONTROL 


Taylor Pressure Control System for Separators uses FULSCOPE* 
Sanitary Volumetric Pressure Controller to insure proper 
pressure relationship to one or more separators operating 
simultaneously. Result—minimized butterfat losses. 


*Keg. U.S. Pat. Off 
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After the Lunch Box, What? | 





Ii1E PROBLEM of feeding large numbers of people in a short space 
T of time is not new. The biblical story of the loaves and the fishes is 

an ancient but familiar example. The Industrial Revolution, with its 
factory system and its large administrative organizations, made what was 
an occasional problem an everyday occurrence. For more than hundred 
years the lunch box was the accepted solution to this problem. | 





Within the last quarter century, for reasons that are not entirely clear, 
the lunch box has been on the wane. A number of alternative solutions 
have been tried, none of which have been completely satisfactory. The 
company cafeteria, the contract caterer, the local independent restaurant, 
the rolling canteen, have all been used with varying degrees of success 


The most recent development offered as a solution to the problem of 
industrial feeding is the vending machine. The idea of selling merchandise 
through automatic vending machines is not new but the idea of using these | f 


machines to meet the peculiar demands of modern industry is new, so new 
in fact that machines capable of handling some aspects of the problem 
such as hot food are still in the development stage. 


In the beverage field, fluid milk machines designed with a professional 
understanding of the special requirements inherent in handling milk are 
available. An appreciation of what the vending machines can do and an 
understanding of how to use them effectively has lagged behind the 





development of the machines. The article on page 30 of this issue of the Ro 
American Milk Review is an effort to bring the milk industry up to date mi 
on both the potential and the use. 
To us the most striking material in this study of three successful milk |= 
vending operations in Pennsylvania dealt with the different but comple- 
mentary attitudes of industrial management and milk distributors. Industry Ro 
people saw milk vending as a partial solution to their in-plant feeding 
problem. It was effective. It was simple. It was efficient. The milk dis- tw 
tributors saw vending as a means of gaining substantial and rather secure 
volume. Each time they placed a machine on location it was the equivalent ae 
of getting a new wholesale stop, much less vulnerable to competitive action , 
than ordinary wholesale business. - 
The success that these Pennsylvania dealers enjoyed with their vending 
business did not come easily. There were trials and errors, experiments 
and hard work before the pieces finally fell into place. But when they 
did, the distributors found that they had a method of distribution that was ' 
good for their customers and good for themselves. It is the complementary Tt 
nature of the vending solution to industrial feeding that lends powerful 
support to the contention that it may yet prove to be the logical successor 70 
to the position left vacant by the vanishing lunch box. ‘ 
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4 Size for 
Every Need... 


_ Roll-Easy Dollies are available for every size 





milk case. Cases — from 1/2 pints to gallons 


| and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
709 WOODLAND AVENUE e CLEVELAND 15, OHIO 


Stocked and sold by leading dairy supply houses 
March, 1958 














FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Seve WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

/ SAVES FLOORS 

V NOISELESS 

/ SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and dye to ingbility to secure 
standard moterials. 
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A welder at the Dravo Cor- 
poration plant near Pitts- 
burgh, Pennsylvania, takes 
the pause that truly re- 
freshes. Last September, two 
machines at this plant ac- 
counted for the sale of 
16,714 units. Sales are 
higher in warm months 
than in cool months. 


By HERBERT SAAL 


Here are some of the men 
who are helping to make a 
success of selling milk 
through vending machines 


in Pennsylvania. 


ae feeding is a rather formidable 
label used to describe an activity that is part of 
the daily routine of about half the people in the 
United States. To put it simply, it is the answer to 
the question “Where do we eat?” that is asked at 
noon every working day by millions upon millions 
of Americans. It is also an answer to the coffee 
break or rest period or recess that has become such 


a prominent feature of our modern industrial society. 


The magnitude of the feeding program in 
some of our large industrial establishments is difficult 
to comprehend. Not only must a large amount of 
food be prepared but it must be served quickly 
so that a maximum amount of time is spent in eating 
and relaxing, a minimum amount of time spent 
standing in line waiting for lunch. The factory, office 
or school cafeteria has been and still is the most 
widely used method of meeting the problem. Yet, 
because the cafeteria is fixed in location, because so 
many people must be fed, and because time is 
limited, the cafeteria is not a completely satisfactory 
solution. Many firms and many schools are finding 
that automatic vending machines are an effective 


supplement to the cafeteria. 


The size and purpose of institutional feeding 
programs make them a prime market for milk. The 
requirements of time, flexibility and condition of 
the product make automatic vending machines a 


peculiarly good distribution medium. But if vend- 





GEORGE L. PFEIL ANDREW KARKALLA 
Otto Milk Company, Pittsburgh Otto Milk Company, Pittsburgh 
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IN 


ing machines are a “peculiarly good” method of 
distributing milk in industrial establishments, they 
also have their own peculiar and distinct require- 
ments. In an effort to find out what these require 
ments are, we visited three successful milk vending 
operations in Pennsylvania. The three firms in- 
volved—Otto Milk Company, Penn Dairies, and 
Pennbrook Dairies—have a total of 800 machines 
on location. Their collective experience demonstrates 
the specialized nature of milk vending. It also 
demonstrates the benefits that accrue to both the 
customer and the milk distributor when the job is 


properly done. 


Volume is a basic factor in successful vending 
just as it is in other methods of selling fluid milk. 
George Pfeil, vice president in charge of sales and 
personnel at the Otto Milk Company, Pittsburgh, 
says that a machine should sell one hundred units 


a day based on a 20-work-day month. 


Owen Walsh, sales manager of Pennbrook 
Dairies, Philadelphia, says that if a machine does 
100 units a day in a 21-day month, it is a good invest- 
ment. Roy Morton, head of the automatic milk 
vending department of Penn Dairies, Lancaster, 
Pennsylvania, says that a machine should sell 1,500 
units per month. A unit is a half-pint, pint or third- 


quart. 


There is no infallible method of determining 





ROY MORTON (left) 


INDUSTRIAL FEEDING 


in advance whether or not a location will produce 
a satisfactory volume of sales. “We exercise as much 
judgment as we can in the selection of sites,” 
declares Mr. Pfeil, but even so, in the past five 
years, the Otto Company has had to pull machines 
off 175 spots because they failed to produce the 
necessary volume. Roy Morton says Penn Dairies 


has pulled out machines for the same reason. 


The three are in general agreement that a site 
must have at least 100 potential customers before 
it is seriously considered. The 100-person figure, 
however, is a rule of thumb measure rather than 


a magic number. 


The dealer is not always the sole judge of where 
a machine shall be placed. Under certain conditions 
machines are placed in locations that will never be 
profitable or will take a long time to become profit- 
able. For example, to get the business of a large 
industrial plant, requiring many machines in differ 
ent spots, the dealer must go along with plant 
management if it says, “Put one here,” or “Put one 
there,” although that particular spot may produce 
only 15 sales a day. The reason he can go along 
is that other sites in the same plant more than make 


up for the poor ones. 


On the other hand, a dealer may place a 


machine in a low volume spot that he hopes will 


some day develop into a high-volume sales pro 





OWEN WALSH JOHN A. SMITH 
and FRANK HECKEL Pennbrook Milk Company, Pennsylvania Milk Control 
Penn Dairies, Lancaster Philadelphia Commission, Harrisburg 


March, 1958 
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Customers are where you find them. Many 
feet underground in a mushroom mine at 
Valencia, Pennsylvania, these young ladies 
sporting miners’ lamps take time out to 
refresh themselves with a drink of milk. 
This machine sold 1,278 units last September. 





Pennsylvania is not the only state in which 
automatic in-plant milk vending is enjoying 
a rise in popularity. This is a between- 
meals scene at a large industrial plant in 
New England. The machines complement 
rather than compete with milk sold in 
cafeterias at meal time. 





ducer. The low sales-volume machines, regardless 
of location, must be subsidized by high sales-volume 
machines. Mr. Pfeil says that in a 100-machine 
operation, most of them have to do 2,000 units a 
month to enable the dealer to take his chances on 


the low-unit machine. 


There are factors other than location that may 
adversely affect the volume. Some of them cannot 
be controlled by the dealer, such as restrictions on 
when the machine may be used. Some old-line works 
manager will grumble, “The men waste too much 
time at the machine.” A school principal, not con- 
sulted before the machine is placed in his school, 
sometimes makes such strict rules that the machine 


will never sell much milk. 


The dealer has no recourse in such situations 


but to pull the machine. 


Other factors affecting volume can be controlled 
by the dealer. The success of a milk vending opera- 
tion depends upon the distributor's recognition that 
these factors do exist and can be controlled. These 
factors can all be rolled into one word: Service. 

The machine must be clean and attractive. It 
must deliver the product when the customer wants 
it and in the condition that he wants it. These are 
basic. 

Service means more, however, than having a 
brand new machine with all the latest features to 
attract the customer and get him to insert his money 
(and get the correct change). The three companies 
we visited—Otto, Penn Dairies, and Pennbrook—differ 
in the kind and numbers of customers they serve. 
They have, however, a startling uniformity of ap- 


proach to their respective milk vending operations. 


To each of them, service means keeping the 
machine clean, in operating condition and _ filled. 
Sales and delivery people must be taught how to 
clean and fill a vending machine quickly and 
efficiently. There must be a service and maintenance 
department that can correct a defect on the spot 
within a maximum of an hour after it has been 
reported or can replace the defective machine with 


another if it cannot be repaired on the spot. 


All three companies have service and mainte- 
nance departments for the machines. All three recog- 
nize the need to educate the route salesmen on the 
special nature of the vending machine and _ the 


special attention it requires. 


As Mr. Pfeil puts it, “Milk vending should be 
a specialized department. The driver-salesmen must 
be closely supervised because the job is so new to 
them. A major pitfall for any dairy going into the 
vending business for the first time is an untrained 


group of drive -salesmen. 


“In our set-up, the driver-salesman is shown 
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A big operation with hundreds of machines 
out on location requires an efficient repair 
and maintenance shop back at the plant. 
It requires at least one full-time man who is 
familiar with all types of machines. This 
vending machine maintenance shop is at 
Penn Dairies, Lancaster, Pennsylvania. 


how the machine operates and what is expected 
of him by the delivery superintendent. We keep a 
machine at the plant for that purpose. The driver- 
salesman is taken through the various steps, shown 
what to do and what not to do. He is provided a 
separate delivery invoice for each vending account 
and a specially-made envelope that accepts coins 
from the machines, one envelope per machine per 
day. He is instructed to call the maintenance and 
service department when he finds a machine out 
of order. 


“We require that he do no more than remove 
a bent coin from the machine, if even that much. 


His major function is to get the milk to his stops. 


“The service department must keep the machine 


clean and in operating condition.” 


With slight variations, the same procedure is 
followed by the other two companies. Each, how- 


ever, developed its own pattern independently. 


Roy Morton of Penn Dairies says, “We have 
one maintenance man and one service man.” Al- 
though Mr. Morton is primarily a milk salesman, he 
has become quite expert in the repair of a vending 


machine, should the emergency arise. 


Owen Walsh of Pennbrook Dairy says, “We had 
a crew of vending machine repairmen ready fo 
operation when we went into milk vending in a 
big way in 1952.” The importance of service, he 


says, cannot be overestimated. 


The problem of getting a location is primarily 
a matter of salesmanship. The Otto Milk Company 
and Penn Dairies each maintain one man on the 
staff whose sole function it is to seek locations and 


sell the owners on the idea of vending machines. 


At Penn Dairies the man is Roy Morton. At 
the Otto Milk Company it is Andrew Karkalla. At 
Pennbrook Dairies, it’s part of the job of the whole 


sales force. Mr. Walsh plays a major role there. 


The approach of all three companies to a 
prospect is essentially the same despite the fact 
that one company serves heavy industry, another is 
primarily concerned with schools while the third 


deals with light industry, offices and colleges. 


Andrew Karkalla uses this approach, “By hav- 
ing machines on your premises, you are able to offer 
your employees a product that will eliminate fatigue. 
Workers use the machines between meals during 
rest periods. The machine can help you contribute 
to the health of your employees and the efficiency 
of your operation.” 


As part of his sales presentation, Mr. Karkalla 
carries with him a chart showing the times of day 


when fatigue sets in. 


Commissions paid by the dairy companies to 
the plants where machines are located range from 
five to 10 per cent. The commission is not import- 
ant to big industry. In other places such as schools, 
it is more important. Says Mr. Pfeil, “Industrial plant 
management is only interested in vending machines 
to the extent that they will contribute to thei 
employees’ satisfaction and ultimate efficiency and 
productivity on the job. We sell the machine as a 


morale builder.” 


Does Not Compete with Cafeteria 


Sales resistance sometimes develops based on 
a fear that the vended milk will compete with milk 
sold in the company or school cafeteria. This is 
without foundation. At one plant a study showed 
that 70 per cent of sales at a machine occurred 


between meals. 


Mr. Walsh advised, “I know of no plant where 
machine-vended milk has cut into the sale of milk 


in the cafeteria.” 


Roy Morton of Penn Dairies declares, “Vending 
machines do not compete with milk sold in the 
cafeteria of a plant or school where the vending 
machine is placed. In fact, at one school in Donegal, 
Pennsylvania, cafeteria sales of milk have increased, 
machine-vended milk sales have increased, but the 


number of children has remained the same.” 


Big plants often want more than just milk. 
“Yes,” an industrial plant will say, “we'd like to 
have milk vending machines in our plants. But we 
want all the other the other things too, such as 
candy, soft drinks and so forth. We do not want 
to deal with different vending machine operators 


for each item. We want one outfit to service us 
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with everything.” To get the account the milk dis- 
tributor has to put in a complete vending service. 
The Otto Milk Company, for example, now sells 
cigarettes, candy, soups and soft drinks through the 


Industry Vending Company. 


Mr. Pfeil says, “We formed this company, 
specializing in the diversified end of vending. We 
are in it only to protect our milk vending business 
and to give our accounts what they require in 
vending. We don’t talk to anybody about diversified 
vending unless they have a thousand employees 


or more.” 


Two of the companies will and do sell through 
sub-dealers or vending machine operators, although 
they handle the bulk of the business themselves. 
Otto Milk Company likes to handle its vending 
business by itself, all the way. This attitude is 
based on the belief that it is unwise to place such 
a highly perishable and delicate item as milk in 
the hands of inexperienced people. 

In Pennsylvania all companies that are in milk 
vending—not only Otto, Pennbrook and Penn—have 
had the unique advantage of the State government 
lending its weight to a program to promote the sale 
of milk through vending machines. It is a unique 


program because it has cost the taxpayer nothing. 


Governor Favors Vending 

Governor George M. Leader has advocated the 
distribution by vending machines as a means of 
getting more Class I sales. For every soft drink 
machine that is in a state building, he said there 


should be a milk vending machine. 


Largely through the efforts of the Pennsylvania 
Milk Control Commission, the program is producing 
results. There are 40 machines in the capitol build- 
ings. The same thing is happening in other state 
buildings elswhere in Pennsylvania. 

What about costs and profits? “Under present 
conditions,” Mr. Pfeil says, the profit on half-pint 
vending has tightened considerably since 1953 be- 
cause of the increased cost of raw milk and increased 
operating costs. The profit is very snug, especially 
since the dealer has to pay for the machines, sales 
department and maintenance department. 

“We could breathe a little freer if we sold one- 
third quarts at 15 cents rather than half-pints at 
10 cents. The cost of buying a machine and putting 
it on a spot is $750. This does not include the cost 
of the salesman’s time expended in obtaining the 
spot. It takes a year or more to develop the big 
account. In one case, an extreme one, it took us 
three years. 

“Every machine is regarded as a wholesale stop. 


“The control price for homogenized white half- 
pints is $.085. The machine sells it for $.10, leaving 
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a margin of a cent and a half. In 1953 the control 
price was $.0775 and sold for $.10 in the machine, 
leaving a margin of two and a quarter cents. The 
margin, as you can see, is a lot narrower in 1957 
than it was in 1953. 


“If the machine is amortized over a sixty-six 
month period, the period allowed by the government 
for depreciation, one cent of the sale of every unit 
of the first thousand units sold per month must be 


used to pay off the machine. 


“Under 1953 prices, this left the dealer a cent 
and a quarter margin for all other expenses and 
profit. Under 1958 prices, the dealer is left with 
only half a cent for other expenses and profit. The 
third quart at 15 cents looks like a good solution 


to us. 


“You must have qualified maintenance people 
who will keep that machine operating far longer 
than the five and a half years it takes to pay it off.” 


Once the machines are amortized, the dealer 
keeps that cent-a-unit-per-first-thousand-units-per- 
month for himself. The longer he keeps that machine 
operating, the greater will be the return on_ his 
investment. 


Volume Makes It Worthwhile 

The experience of these three firms is pretty 
good evidence that institutional distribution through 
vending machines can produce worthwhile volume. 
The extremely important first step appears to be a 
recognition of vending as a distinct method of selling. 
Once that fact is grasped, the sales and operating 
procedures will follow a logical pattern of develop- 
ment. 


Owen Walsh says, “It is our business to sell 
milk. If it means we have to sell it through auto 
matic vending machines, we sell it through auto 


matic vending machines.” 


Roy Morton says, “The surface has not even 


been scratched. The possibilities are limitless.” 


George Pfeil says, “The machines have opened 
a new market for milk. They make milk available 
for the student, the office worker, the traveler, and 
the industrial worker when they want it and will 
enjoy it. The machines increase volume. They sup- 
port and advertise the brand name at a time and 
place when such advertising has maximum impact 


on the consumer.” 


Among the large companies that Otto Milk 
Company serves are the United States Steel Com- 
pany and the Dravo Corporation. In Philadelphia, 
Pennbrook Dairies sell such well-known firms as 
RCA, the Budd Company and the Phileo Company. 

The industrial market is a big one. Vending 
machines look more and more like an effective suc- 
cessor to the lunch box. 
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Selection Techniques 
Help Determine 


The RIGHT Man for the Job 


By LAWRENCE C. HACKAMACK 


/ \ SUCCESSFUL plant opera- 


tion depends to a large degree 
upon the effective use of the people 


because, if poorly done, it can spoil 
all of the careful work that went 
into bringing employee and job 


These tools have been developed 
through years of experience and 


study in many industries. Let's 


who work in the plant. “Effective 
use of people” in its turn depends 
to an equally large degree upon 
getting the right person for the 
right job in the first place. The 
problem resolves itself down to a 
question of selection. 

Intelligent selection embraces 
three general areas. The first is an 
evaluation of the job. It is surpris- 
ing how often the individual doing 
the hiring does not have full in- 
formation concerning the job that 
is to be filled. The term “bottle 
washer,” for example, is not an 
accurate job description. In one 
company a bottle washer may have 
one set of requirements, while in 
another company a bottle washer 
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may have quite a different set of 
requirements. It is pretty obvious 
that if the proper individual is to 
be chosen for a given job the 
person making the choice must 
know exactly what the job requires. 

A second general area in the 
selection process is concerned with 
an evaluation of the applicants for 
the jobs under consideration. 

The third area, one that is too 
often neglected, is generally refer- 
red to as “induction.” This simply 
means introducing the new em- 
ployee to the job and the organiza- 


tion. It is an important process 


together. 


There are many tools available 
for use in 


take a look at them. 


the selection process. 


MODEL JOB DESCRIPTION QUESTIONNAIRE 


(Exhibit 1) 


Individual Job Description 
SCAN -SOIITININI 75." catnndsligsiniiahonngetdibapdlasicteakiedietniaeaacbap silane sabia 
IE as vahsttisiecsséuisascesbscdcaasevinney SUNNY piiskedcncslsedesenicosnasea 
MONS sax; cas cipdhaganisensscapoenépcaivestessdilnaesd I ite sitvwenabikevecdoientsatesd 


Please read all of the questions before making any entries. 


Then answer each one as briefly as possible, being consistent and 


complete. 


Description of Duties 


What is the general purpose of your work? 
What duties do you personally perform in the usual course 


What duties do you perform only on stated periods, such 


What occasional duties do you perform at irregular 


as 
2. 
of work? 
3. 
as weekly, monthly, etc.? 
4. 
intervals? 
5. How many parties do you supervise? 
6. To whom are you directly responsible? 
i. 


What, if any, instructions do you receive as to how the 
work is to be done, and from whom are they received? 


Performance of Duties 
A. Mental Requirements 


8. What is the lowest grade of grammar school, high school 
or college education that should be required of a person 
starting in your position? 

9. If any special courses are needed to fulfill your duties, 
name them. 

B. Skill 


10. What past experience should a new employee have in order 


to learn to perform the duties of your position? 
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The first tool, job analysis, is 
one step in the area of job evalua- 
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tion. Its purpose is provide com- 
plete and detailed information on 
specific jobs. It involves a study 
of the duties, requirements, and 
skills of each job in the plant. The 
most effective way to make this 
study is through the questionnaire 
method. 

The questionnaire is a series of 
questions designed to draw from 
each employee the details of the 
job that he performs. The question- 
naire should be completed by the 
employee after instructions and ex- 
planations have been given by the 
supervisor or manager. It is essen- 
tial to explain that the answers to 
the questions will in no way be 
used as a basis for down-grading 
or changing the status of any in- 
dividual who completes this ma- 
terial. After the questionnaires 
have been completed, it is a good 


idea for management to check 


11. Having the above exper 
have yet to learn? 
12. In what lower position 


ing for your position? 


them over and to contact the 
worker immediately to review any 
questionable answers or get more 
complete information. It often hap- 
pens that management is surprised 
to find many jobs more complicated 
than they had assumed. 


Job Descriptions 

After the questionnaire has been 
completed, the next step is a job 
description. This is done best by 
a committee composed of a worker, 
a supervisor, and someone from 
management. The job description 
is a written statement of the 
answers that have been given on 
the original questionnaires. This in- 
formation should be as complete 
as necessary, and should be stated 
in terms that all agree upon. If 
there is any question that arises 
during the committee’s work, the 


worker who filled out the original 


rience, what would a new employee 


could an employee receive train- 


13. For what higher positions in the company does your pres- 


ent work train you? 


14. What is the most difficult part of your work? 


C. Physical Effort 


15. Roughly, what portion of your time is spent in: 


Standing.......... % Sitting 
bvidbinsans % 


Re: % Moving about........% Other 


16. What machines or other equipment do you personally 


operate? 


17. About what proportion of your time is spent in operating 


each machine you use? 


18. What, if any, are the physical requirements for your task? 


19. Please list any requirements not covered above. 


Responsibility 


20. What is your responsibility for any valuable material? 


21. What is the nature of your responsibility for the employees 


22. 


under your supervision? 

What personal dealings with customers do you have in 
performing the duties of your position? 

What proportion of your time is spent in dealing with 
the customers? 


Working Conditions 


24. What are your usual working hours? 
25. What features do you dislike about your work? 
26. 
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Give any additional information that may be important 
about your work? 
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questionnaire should be called in 
for consultation. This is one of the 
most critical stages of the actual 
job analysis and should not be 
hurried. The time consumed here 
will pay off in future value. 


The job descriptions are guides 
which will enable both worker and 
manager to know exactly what each 
job entails. They also will indicate 
the minimum requirements neces- 
sary for the individual who will 
fill each job (see Exhibit II). 


After the job description has 
been completed, it should be re- 
ferred to the worker and discussed 
with him to make sure that it is 
accurate and complete. 


Job Specification 

In reviewing these job descrip- 
tions, the manager will immediately 
realize that they tend to fall into 
certain classes. Sharp lines of dis- 
tinction appear various 
classes of work. This distinction 


will be very useful in arranging 


between 


the job descriptions at various 
levels, and will assist in the de- 
termination of the type of individu- 
als who will be required to fill 
vacancies. 

A periodic review, at least once 
every year, should be conducted 
by the committee. As jobs change 
in the plant or as new methods 
or new equipment are introduced, 
a new questionnaire should be sent 
out to secure a more complete pic- 
ture of what is happening on the 
job itself. Job descriptions, once 
established, should not become 
permanent. Changes occur within 
each job as processing techniques 
evolve. 


Job Comparisons 

The job descriptions should now 
be arranged, either by a committee 
or by the plant manager, in some 
orderly fashion so that each job is 
ranked in comparison with every 
other job from the most difficult 
to the least difficult. If the number 
of jobs involved for comparison is 
small, 30 or under, each job can 
be assigned a number running from 
the least difficult, number one, to 
the most difficult, number 30. 


If, however, the number of jobs 


is large, it is advisable to consider 
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JOB DESCRIPTION 
(Exhibit 1) 


General Requirements 


(From the questionnaire, draw up the job description) 


1. Job title, department, and division in which it appears. 


» @ bo 


Classification, title, and number (if any). 
Number of employees holding this job. 
A summary of the following: major functions, tools, 


machines, special equipment, and other features. 


ut 


constitute the job. 


A job breakdown, listing the sequence of operations that 


6. A description of materials used. 


similar jobs. 


A statement showing the relationship of this job to other 


8. Jobs to which the worker is promoted. 


9. Training, also any union requirements. 


10. Amounts and types of compensation. 


11. Usual working hours. 


12. Physical conditions of employment. 


Employee Qualifications 


1. Preferred sex, age, weight, height, and strength required. 


Special physical dexterities. 


Experience and skill. 


2 
3. Special emotional and mental abilities. 
4 
5 


Other characteristics. 


JOB EVALUATION STRAIGHT POINT SYSTEM 
(Exhibit Il) 


Factors 


Responsibility 


gk oo 


DN ee dh teahiclaindenepignesse 
Mental Demands ..................« 
Physical Demands ................ 


Working Conditions .............. 


Weight Point Value 


0 2 3D #8 D® & 
10 20 30 40 SO 6 
10 20 30 £40 50 ~=60 
10 20 30 40 5 @ 
10 20 3 40 30 @ 


Instructions: Compare each job description with the factors above 


and decide on the value of each factor. Add the values of each 


factor and assign this value to the job description. 


five factors which are present in 
different degrees in all jobs: 

Skill 

Mental demands 

Physical demands 
Responsibility 


ok. OW 


Working conditions 


The best method for comparison 
is the straight point system. This 
allows jobs to be weighed against 
each other. The resulting point 
values for the jobs can be arranged 
from the largest to the smallest on 
a composite chart of values to 
allow for the correct classifications 
of the jobs (see Exhibit ITT). 


Under this system the jobs can 
be classified and grouped. The 
proper relationship of one job to 
the other is clearly developed. 
There can be no misinterpretation 
as to its level or degree of difficulty. 
Of course, there is the possibility 
that the worker may desire to have 
his particular classification recon- 
sidered. This should be done with 
promptness as the need arises. 


Wage Survey 

With the differences in job levels 
once established, one may use a 
scale and assign the present level 
of earnings, hourly or weekly, to 


each specific job. From this, a 
tentative graph can be plotted to 
show the relationship of wage pay- 
ments to the jobs themselves ac- 
cording to their varying degrees 
of difficulty. This will assist man- 
agement in a 
proach to the problem of wages, 


more realistic ap- 
for it will make it possible to ad- 
just wages in the future to fit the 
job demands rather than simply 
assigning wages without regard to 
the difficulty of the job involved. 


In the dairy industry, it is neces- 
sary to realize that wage payments 
must be kept in line with those 
that prevail in other occupations 
of a similar nature. Checks should 
be made at intervals with other 
firms, either other dairy firms or 
other industries in the community, 
to discover what the rates of pay 
are for comparable jobs. If it is 
found that the wages are not com- 
parative and competitive with those 
in the area, adjustment must be 
made to bring payments more in 
line. Wages must either be compar- 
able or management must be will 


ing to see a high labor turnover. 


One technique which may be 
useful in arriving at relative money 
rates is the wage curve. The first 
step is to plot the relative evalua- 
tions of the jobs along one coordi- 
nate and the money rates along 
another coordinate (see Exhibit 
IV). All usable wage data found 
by comparing your jobs with those 
of other firms in the area should 
be shown. The resulting plot will 
show no definite trend line, but 
it will be possible to include all of 
the points plotted; there will be 
range trends as shown by the 
dotted lines. There are generally 
two ways in which these trends 
lines mav be established: 


1. Mathematically, by what is 
known as the least-squares 
method. 

2. Estimating. 

The least-squares method is de- 
fined and described in any text 
on statistics. This method is sound 
mathematically, but it is not prac- 
tical to use in the dairy plant, 
because the original data is based 
on judgment and not on absolute 
fact. It is best to use ordinary 


estimating or “roughing in” of the 
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WAGE CURVE (EXHIBIT IV) 
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POINT VALUES FROM STRAIGHT POINT SYSTEM 


Unless wages are in line with other industries in the com- 
munity, a high labor turnover is likely. Plotting the wage 
curve, using data from other firms in the area, will indicate 
whether comparable jobs are being comparably recompensed. 


general wage curve. The line will 
tend to be a concave upward line 
if the material is plotted on ordi- 
nary arithmetic graph paper. This 
trend line will indicate the ranges 
and will also indicate whether or 
not the jobs compare. This trend 
line will point out the extremes 
that may exist in certain of your 
jobs. This means one should ad- 
just the various positions on the 
wage curve so that all jobs will 
compare and will give comparable 
pay for comparable work. Manage- 
ment should not stop with this 
level of analysis but must continue 
to recheck at periodic intervals. 
This is necessary to reduce turn- 
over and retraining expense which 
occurs so frequently in dairy proc- 
essing plants today. 
INTERVIEWING 

In the large majority of dairy 
processing plants, the responsibility 
for selecting and screening appli- 
cants for actual job placement falls 
directly upon the manager. With 
this in mind, it is necessary for the 
plant manager to be thoroughly 
familiar with the techniques of 
interviewing. The interview is the 


most used yet the least scientific 
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of the several ways of selecting 
employees. 


The first major contact that an 
individual has with the plant, is 
an interview. Obviously his reac- 
tion and future relations date from 
this first impression. It is necessary, 
then, for the interview to establish 
a friendly relation between the 
manager, the firm, and the pros- 
pective employee. In addition to 
this, the manager must secure in- 
formation about the applicant and 
convey information regarding the 
position available. 

Placement 

What is it that the interview 
seeks to accomplish? R. S. Uhr- 
brock has set up a flow chart which 
shows the steps leading from the 
reception of applicants to place- 
ment (see Exhibit V). With slight 
modifications, the steps may also 
be used by the dairy plant for 
placement of prospective employ- 
ees. The chart shows that there 
are basically three types of inter- 
views: 

1. The preliminary interview at 
the reception desk prior to 
filling out of the application 
form. 


I90 210 230 250 270 280 300 


2. A major, more intensive and 
complete interview. Actual 
rating is given at this time 
and the decision made as to 
whether or not the applicant 
is selected. 

3. The approval of the depart 
ment head or supervisor 

before final placement on a 
specific job. 

First Interview. This interview 
should be of a friendly, informative 
nature. It consists of checking 
briefly with the applicant to see 
whether he can qualify in a gen- 
eral way for any of the positions 
that are open. The dairy plant 
manager should also have some 
general information about the types 
of jobs that other companies offer 
in the immediate area. If the com- 
pany does not happen to have a 
position for which the individual 
seems to qualify, it would be good 
public relations to mention the 
other employment possibilities. 

Second Interview. After the em- 
ployment tests, if there are any to 
be taken, the major interview is 
conducted. It is at this point that 
the more critical analysis is neces- 
sary; yet it is generally felt that 
this interview is ineffective in 
proper selection. There are certain 
common pitfalls in interviewing 
that result in the loss of many valu- 
able employees. One of the most 
prevalent pitfalls is for the inter- 
viewer to become biased because 
of certain personal mannerisms or 


EMPLOYMENT PROCEDURE 
(Exhibit V) 

Recruitment 

Reception of Applicants 


on = 


Preliminary Interview 


> 


Completion of Applica- 
tion Blank 


Employment Tests 


Employment Interview 


Pa ad 


Investigation of Appli- 

cant’s History 

8. Selection for Employ- 
ment 

9. Final Selection by Su- 
pervisor 

10. Physical Examination 





(Based on a 10-step chart by 
R. §. Uhrbrock, Personnel, vol. 12, 
No. 4, p. 231.) 
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characteristics which he observes. 
The interviewer must be very cau- 
tious and not allow these personal 
characteristics to cloud his judg- 
ment. Experiments with individuals 
who have been doing interviewing 
indicate that there are many per- 
sonal traits that tend to discourage 
further consideration of the appli- 
cant—such things as: talking with 
a cigarette in the mouth, frequent 
interruptions, loud clothing, un- 
desirable appearance, doodling, 
tapping, nervous mannerisms and 
other annoying habits. The inter- 
viewer should be looking for the 
qualities that fit the applicant for 
the job for which he is being con- 
sidered. Similarly, one tends to 
allow certain desirable factors in 
an individual to effect his judg- 
ment, often to the extent of award- 
ing of the job, even though other 
undesirable traits should eliminate 
the applicant. This has been re- 
ferred to as the “halo” effect. 


Appraisal 


The individual should be con- 
sidered as objectively as possible. 
An appraisal should be made of 
his qualifications, his background 
and experience in light of what is 
needed for the actual job. 

Wording the questions that the 
interviewer asks is extremely im- 
portant. The terms that are used 
should be such that the applicant 
does not read meanings into them 
that are not there. The question 
should be phrased in simple, ac- 
curate language that cannot be 
misinterpreted. 

What then is the technique that 
the interviewer must use to secure 
a good evaluation of the applicant? 
In the beginning the interviewer 
should establish a friendly rela- 
tionship with the applicant by 
casual talk to put the person at 
ease as much as possible. After 
establishing a friendly relationship, 
the interviewer should use an 
established plan to discover as 
quickly and as accurately as pos- 
sible information needed to com- 
pare the applicant’s qualifications 
with the job specification. 

It is important to have a small 
check sheet for checking all ma- 
terial concerning the applicant. This 
can be done during the interview 
so that no particular item will be 
overemphasized or overlooked (see 





General Comments: 
Over-all rating Unacceptable 


Signed 





INTERVIEWER CHECK SHEET 
(Exhibit V1) 


RRR Ee TEEN Ee is sccsccdaasic PONE dn cistaghinic 
I Ne asd cid adscaibienabhdlitin 
Personal Appearance: 

PUNE ccncsinanacnis _ en ee Acceptable.............. ae 
Education: 

ee ES ante BRD Cr a OO OT OO SON ET 

Work Experience...................0.+ Years. 

ee Adequate............ Excellent............ 
Personality and General Attitude 

POE cvecoxeicssss Pe iieicteccens Acceptable.............. ee 


Acceptable.......... 





Exhibit VI). If a pattern interview 
is desired, information on the fol- 
lowing should be secured: the 
applicant’s early life, schooling, 
past financial situa- 
tions, health, and work record. This 
type of be 
com- 


and present 
information cannot 
and the interview 
pleted in the few minutes that 
are generally allotted for this pur- 
pose. All too often the interviewer 
is pressed for time and feels that 
it is sufficient only to greet and to 
talk to an applicant for a very few 
minutes. This gives the applicant 
a poor impression of the firm and 
a friendly relationship is not es- 
tablished. Most important, the in- 
formation necessary for a sound 
decision will have been 
acquired. 


secured 


not 


Testing 

Many dairy plant managers have 
found a test program of benefit. 
Test results can, of course, be of 
assistance in selecting the applicant. 
These tests can be administered 
with the aid of the U. S. Employ- 
ment Service. However, one word 
of caution: do not place too much 
stress upon the results secured from 
the tests. They are merely a tool 
or an aid in selection and not a 
final selection device. 


Prior to the interview, previous 
employment and_ background, 


should be checked. 


If it is at all possible, the multiple 
interview technique is considered 
best. Not only the dairy plant 
manager but two or three other 





individuals are involved in the 
interview. One important point that 
must not be overlooked is the need 
of selling the company to the pros- 
pective applicant. He will have 
questions regarding the hours of 
work, various safety conditions, 
pension plans, etc. The interview 
is a two way street. 

References 


Applicant's History. The experi- 
ence of the applicant, is important. 
This can be checked by one of two 
methods. The first, the 
more rapid and more accurate, is 
the telephone check. It is good 
because it allows additional ques 
tions regarding the applicant. The 
second is a printed postcard form 
mailed to references. This, how- 
ever, often entails delays. One item 
of caution regarding personal refer- 
ences: indicate that very 
few of the references listed would 
be detrimental to the applicant's 
character. Applicant’s usually sup- 
ply only good references. 


which is 


surveys 


The manager shouid be aware 
that there are federal and some 
state fair employment practice laws 
which prohibit discrimination be- 
cause of race, color or creed in the 
employment process. This area 
should be investigated thoroughly 
so that the firm does not become 
involved in a discrimination case. 

Third Interview. Now, assuming 
the applicant has passed the pre- 
liminary stages, it is important to 
acquaint him with the firm. To 
accomplish this, the following items 
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GUIDES FOR GOOD INDUCTION PROGRAMS 
(Exhibit VII) 


1. A full and detailed explanation of the job must be given. 


2. The details of the Social Security Program must be described. 


3. If any life insurance program is offered, the details should be 


discussed. 


4. All details of the health and accident plan should be explained 


fully. 


5. Workmen’s Compensation should be explained. 


6. The methods of wage payments and any other bonus or pay- 


ments must be discussed in detail. 


7. Vacation plans and recreation facilities should be known to all. 


8. Facts concerning seniority of importance to each employee must 


be explained. 


9. The reasons for merit ratings and promotions policy are keys 


tc 


- 


good employee relations and should be explained. 


10. Safety meetings must be held to acquaint the workers with the 


policies of the company. 


11. Discussions of company rules and regulations cannot be neg- 


lected and should be reviewed periodically. 


12. The firm should not neglect the general discussion group to 
clear up any problems or questions that may be arising from 


time to time in the firm. 


13. All employees in the dairy plant should be given an opportu- 


nity to take part in these discussions from time to time. 


14. No dairy firm can neglect to give information concerning out- 


side adult educational programs that are being offered in the 


community to the workers. 


conducted 
tour of the plant, explain various 


are suggested: give a 
opportunities for advancement, 
describe benefit plans that may be 
available, and introduce the appli- 
cant to various employees who 
make up the work force. He should 
also have a physical examination. 


Final selection involves approval 
by the supervisor immediately 
concerned. He should determine 
whether or not this applicant will 
fit in with the present existing work 
force. This is accomplished by an 
two. A 
brief discussion between the plant 


interview between these 
manager and the direct supervisor 
will certainly assist in better selec- 


tion in many of the plants. 


INDUCTION 


Careful selection of the best 
qualified worker for an available 
position is not the end. The man- 
ager’s obligation truly begins when 
the employee is hired. It is neces- 


sary that the worker be brought 


into the work force so that he feels 
that he is part of the organization. 

New worker loss is highest dur- 

ing the first year. This loss will 
cost anywhere from $50 to $500 
per: worker. In addition to the 
actual dollar costs there are indirect 
expenses that cannot be measured. 
There are several things that can 
be done to reduce this new worker 
loss. Three of the most important 
are: 

1. Give the new employee an 
accurate description of the 
company’s labor policies, par- 
ticularly those that involve 
wage scales promotions and 
employee benefits. 

2. Take a interest in 
each new employee. 


genuine 


oo 


Give the new employee the 
details of his work as soon 
as possible. 

There should be a detailed ex- 
planation showing various services 
benefits that available. 
Pamphlets or mimeographed sheets 


and are 


explaining the rules, regulations, 
and general information about the 
company are highly desirable. After 
a few days there should be group 
discussions that 
new employees will be thoroughly 


and lectures so 
acquainted with the material re- 
ceived. Too often managers seem 
to feel that it is important to hold 
discussions with their route sales- 
men, but tend to neglect discus- 
sions with workers in the plant, 
who are as important and who need 
to feel that they are also a part 
of the organization. The induction 
process must be spread over a 
period of time so that the worker 
will not become thoroughly con- 
fused. Give the worker a 
chance to become adjusted to the 


new 


routine, and use the orientation or 
induction program merely as a 
guide. Guides for a good induction 
program are contained in Exhibit 
VII. 

SUMMARY 

Any employee has the right to 
choose whether or not to remain 
with an organization, and any or- 
ganization has a choice of retaining 
an employee if he is interested in 
and serves the objectives of the 
firm. As long as the interests of 
the employee and the organization 
agree, the employee and the firm 
can secure their goals through co- 
operative association. 

One common fact that all person- 
nel studies show is the desire of 
people to be treated with respect 
and dignity. Management must, 
that 


person is a separate personality. 


therefore, recognize each 
The philosophy of human dignity 
recognizes that the whole man is 
being employed for a job rather 
than just his physical strength o1 
his skill. Human dignity cannot be 
wholly rewarded by a pay check. 
There must be, in addition, per- 
sonal growth in a suitable environ- 
ment. This is vital to employee 
morale. The state of employee 
morale will affect the production, 
labor turnover, absenteeism and 
public relations of the company. 
all of which can be translated into 
dollars Good 


comes primarily from job satisfac- 


and cents. morale 
tion and day-to-day human rela- 
tions between management and the 
This is the end result of 
good selection. 


worker. 
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New Sunoco DAIRYSEAL wax gives cartons a smoother, more uniform coating. Result: Cartons 
have greater resistance to bulging, longer shelf life, and hold up better under rough handling. 


New! Sunoco DAIRYSEAL wax 
coats evenly, eliminates “serpentine”’ 


New Sunoco DAIRYSEAL* wax sets fast, forms an 
even coating that gives a carton consistent strength 
from top to bottom. There is less tendency for the 
wax to “serpentine” or run down on the carton. 

The outstanding flexibility and strength of new 


Sunoco DAIRYSEAL wax means greater resistance 


to cracking and chipping under refrigeration. Wax 
particles don’t flake off into the milk even after 


repeated handling of the cartons. Cartons coated with 


INDUSTRIAL PRODUCTS DEPARTMENT 


DAIRYSEAL stay neat and attractive days longer. 

New Sunoco DAIRYSEAL wax is available in 60-lb 
cartons, 1,000-lb and 2,000-lb pallets, tank cars, and 
tank trucks. It is sold exclusively through Pure-Pak 
Division, Ex-Cell-O Corp., 1200 Oakman Blvd., 
Detroit 32, Michigan. Call your Ex-Cell-O repre- 
sentative today. Let him show you how you can 
boost your profits by using Sun’s newest dairy 
wax . . . Sunoco DAIRYSEAL. 


SUN OIL COMPANY Philadelphia 3, Pa. < UNDE 


IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL 


*TRADEMARK © SUN OIL CO., 1957 





= eee EEE 











44 





RIGHT 


Or 


WRONG 


in 


Labor 


Can a Company Exclude an 
Employee from a Training Pro- 
gram Solely on the Basis of Age? 


What Happened: 


The company started a training 
program for “Instrument Trainees.” 
In announcing the program, the 
company stated that applicants 
would be accepted on the basis of 
their successful completion of cer- 
tain manual dexterity and mechan- 
ical comprehension tests, as well as 
their ability to pass a strict physical 
examination. Also, that no appli- 
cant would be accepted who was 
over 40 years old. Three men in 
their early forties asked to be ad- 
mitted to the program but they 
were rejected solely because of age. 
They protested, pointing to the 
company rule that gave all em- 
ployees opportunity to qualify for 
vacancies according to seniority, 
provided “physical qualifications, 
knowledge of operations, ability, 





skill, efficiency and training are 
Before the 
arbitrator the company argued: 


comparatively equal.” 


1. It is common knowledge that 

younger men have greater 
learning ability and adapta- 
bility. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


2. Trainees have to accept lower 
wages while in training and 
younger men can do this 
more readily and easily. 


Was The Company: 


RIGHT | | WRONG | | 
What Arbitrator Robert S. 
Thompson ruled: “. . . General and 


industrial psychology do not fully 
support the generalization that 
learning ability and motivation to 
learn new jobs is substantially im- 
paired at the age of forty. Many 
psychological studies indicate learn- 
ing ability may maintain itself on 
a plateau well into the years of 
middle age, or with only slight or 
gradual loss during that period. 
The men involved have indicated 
their desire for training with the 
knowledge that it would involve a 
loss of earning during the training 
period. The company apparently 
could recover the cost of training 
these men in the twenty years or 
so of service remaining to them. 
The age of the applicants could 
only be applied in considering the 
principle of comparative equality 
of physical qualifications, skill and 
ability. It is not applied in that 
way here. The grievants should be 
admitted to the program if they 
pass the other tests.” 


Can You Demote an Employee 
for Violating a Company Rule? 


What Happened: 


Carl Driver, an employee with 
many years of service, had come up 
from the labor pool to be shovel- 
operator and crew leader. Driver 
and his foreman engaged in verbal 
tiffs time because 


from time to 


habit of 
taking orders graciously or easily. 
After a particularly bitter exchange, 
the foreman went to the plant man- 


Driver was not in the 


ager and said that he couldn’t work 





with Driver any longer. He ex- 
plained that Driver had given him 


“a hard time” during the past sev- 
eral years, and his patience was 
exhausted. The foreman put it on 
a “him or me” basis. Driver was 
called to the super’s office and told 
he was being demoted back to the 
labor pool because of his lack of 
cooperation. He could accept this 
assignment or quit. Driver 
that the assignment to the 
labor pool wasn’t satisfactory, and 
he wouldn’t quit. 


said 
new 


He claimed: 


1. The company had a right to 

suspend or discharge em- 
ployees for disciplinary rea- 
sons, but the agreement did 
not state demotion could be 


used. 

2. His long service made him 
eligible for the higher-rated 
work which he had reached. 

3. The company agreed to pro- 


mote on the basis of seniority 
as long as employees had 
ability. He had seniority and 


ability for the better job. 


(Please Turn to Page 115) 
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BIG PROFITS... 


not skim-profits... 
during flush milk time 


~~ 


\¢ 









Jack up your chocolate milk 
or drink sales with Profits, yes big profits can be yours 
right now during flush milk time. 

For there’s no better time to feature 
Chocolate Milk or Chocolate Drink. 
And once your customers taste 

the delicious goodness Johnston dairy 
powders add, they'll buy again 

and again. Turn surplus milk into 





surplus profits today. See your 


| | 
_ ' Johnston representative or write, 
= ie 1 c 1 aie wire or phone direct. 


best 
best... 
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These 


Definite procedures for 
reading the measuring rod 
are prescribed. This picture 
of Robert Cable who drives 
a tank truck for the W. D. 
Rubright Company of Zeli- 
enople, Pa., illustrates the 
care that must be taken. 
The Rubright Company 
hauls for Harmony Dairy 
of Pittsburgh. 





Instructions for Bulk Haulers 


are used in the Minneapolis - St. Paul Market 


The instructions for haulers 
printed here are part of a pam- 
phlet entitled “Standards of Per- 
formance for Bulk Milk Haulers,” 
developed by the Twin City Milk 
Producers Association. The associ- 
ation, one of the first in the 
United States to go 100% bulk 
tank, has pioneered in this meth- 
od of handling milk. 






Before starting in the morning, be sure to check 
the ice in the sample cases to be sure there is 
enough for all day refrigeration. You may have 
to add from your own source. During the winter 
months check the pump to be sure ice hasn't 


formed, locking the impeller. 

Check the tube for carrying sample dipper to 
be sure it contains sufficient sanitizing solution. 
Upon entering the milkhouse at the farm, im- 


mediately shut off the agitator, if it is running, 


and wash your hands. (If more convenient, Item 
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New cheese room of Arcade 
Farms Cooperative, Inc., Blasdell, 
N. Y., shown at right, has five 
800-gal. Purity Spray Type Vats, 
with polished stainless steel outer 
finish and stainless steel lay-on 
covers. A 500-gal. Chester-Jensen 
Vacuum Pasteurizer is used to make 
starter and buttermilk in the cheese 
room. Curd is handled in some 75 
Purity Stainless Steel Cottage Cheese 
Cans. 





The 
Chester- 
Jensen 

Cheese 
Blender 









Here is a simple and dependable port- 
able cheese blender which produces results 
far superior to those obtainable by manual 
handling. Saves most of the cost and 
labor, too. Uniformly processes a 200-lb. 
batch in two to five minutes—and without 
breaking curd. 





Stainless Steel Cheese Can 


Curd made in a stainless steel vat de- 
serves to be handled or stored in stainless 
steel cans. The Purity All-Stainless Steel 
Cottage Cheese Can is the perfect answer. 
It’s economical, too, because it far outlasts 
tinned cans. 
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Modernize.... 


for Finer Cheese Room Products 
...-+- More Economical Production 


Chester-Jensen’s modern, super sanitary cheese room equipment 
can help improve the quality of almost any cultured product— 
soft cheeses, sour cream, buttermilk, etc.—and, at the same time, 
reduce overall operating costs. 


In an increasingly large number of plants the improvement 
begins with the use of the Vacuum Pasteurizer for making starters, 
as well as buttermilk, and, with some modification, sour cream. 
This sealed unit, which can safely be operated in the cheese room 
itself, provides insurance against common starter defects which 
impair flavor, cause slow vats, and in extreme cases —as with 
bacteriophage infestation — cause complete loss of product. 


Purity Cheese Vats, built in practically unlimited size, and in 
flooded or spray types, can be ideally fitted to the needs of the 
particular plant and its products. To their basically sanitary 
design and construction, which includes all-welded stainless steel 
liner, may be added, if desired, the further features of stainless 
steel lay-on covers and stainless steel outer jackets. 

The Cheese Blender, Culture Cabinets and Stainless Steel Cheese 
Cans are other items in Chester-Jensen’s extensive line of equipment 


designed to promote efficiency and economy in cheese room opera- 
tion. Completely descriptive literature will be sent upon request. 


CHESTER-JENSEN 
Es meee 


5th & Tilghman Sts. H 
CHESTER, PA. “0NO 
INCORPORATED 


Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 


Builders of the Purity Space Sauer aud Other Storage “Janke 
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Instructions issued by the Twin City Milk 
Producers Association specify the use of 
the milkhouse porthole for the hose rather 
than the door. Harmony Dairies follows the 
same procedure as this photograph shows. 


Unloading a tank load of milk also is car- 
ried out according to definite instructions. 
The striking similarity between the hauling 
techniques used by Harmony Dairy and the 
Twin City Milk Producers instructions to 
bulk haulers suggest that good procedures 
are good procedures whether in Minnesota 
or Pennsylvania. 


No. 8 may be completed before the hauler 
enters the milkhouse.) 

4. Remove the strainer port covers and immedi- 
ately smell the milk for any abnormal odors; 
also observe the surface, checking for any visible 
abnormalities which may be present. 

If the milk has a definite abnormal odor or 
other apparent defect so it cannot be used as 
Grade A, call this to the producer’s attention 


and leave the milk on the farm. It should be 





6. 


hauled on a special trip to a TCMPA plant for 
manufacturing. If there is some doubt that the 
milk might not qualify for manufacturing use, 
call a TCMPA plant and they will try to arrange 
for someone to grade the milk to determine if 
it should be manufactured or left at farm for 
animal feed. 


A. If a producer's milk cannot be used and is 
left at the farm, please send in his ticket 
for that day; mark the word “None” in the 
place where you normally mark the weight 
and also mark on the ticket “Sour”, “Off 
Flavor”, or the reason why the milk was 


unfit for human food and not hauled in. 


B. If one or more producers’ milk is hauled as 
manufactured grade, please mark on the 
ticket the reason; such as, “Warm”—“High 
Acid”—“High ADV” (Acid Degree Value) 
—or “Degraded”. 


Remove the measuring rod and clean the cali- 
brated surface with Bon Ami, thoroughly wash 
with warm water, and wipe dry with a clean 
tissue. Re-insert carefully in proper position, 
making sure meniscus doesn’t form, and then 
carefully withdraw and read. (If the agitator 
was running when you arrived at the farm, be 
sure to wait at least three (3) min. and longer 
if necessary, for the milk to quiet down so that 
there is no surging which would give incorrect 


measurement.) 


Mark temperature and stick reading on one 
section of ticket, consult conversion chart and 
record the number of pounds of milk in the 
tank on all three sections of ticket. Remove two 
sections of the ticket and insert in proper section 
of envelope covering load. 


Turn on the agitator. 


Remove hose from the tank truck cabinet, keep- 
ing it off the ground at all times and carefully 
unreel into the milkhouse porthole opening. 
Health Depts. insist portholes be used rather 
than taking nose through doorway. 


After the agitator has run for a minimum of 
three (3) min., remove the sampling dipper 
from sanitizing solution. Take a dipper full of 
milk and empty back into tank, take another 
dipper, pour into sterile test tube and empty 
back into tank; then take a full dipper of 20 cc. 
each time milk is picked up on E.O.D. basis; 
if every day pick-up take one-half dipper (10 
ce.), pour into test tube. Be sure the tube is 
correctly and carefully numbered with that 
patron’s number, which is supplied by the 


office, as the first card in patron’s milkhouse 


weight book. Tear out one of the number 


(Please Turn to Page 124) 
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BEST CARTON FOR VENDING 
MILK AND JUICES! 


*HAS COMPACT, FLAT-TOP DESIGN e LOADS FASTER, EASIER 
*STACKS PERFECTLY e INCREASES MACHINE CAPACITY UP TO 304 


Because of its efficient shape, the [ 4 Bi ™ 7] much easier to open and to drink from. 
Canco carton immediately boosts the ay | be ; As you know, more and more dairy 
capacity of the vendor’s machines. He : : products are being sold through vending 
refills them less frequently, makes fewer : machines. To increase your sales in this 
deliveries, cuts operating costs. core profitable and growing market—to ven- 

Canco cartons please the vendor’s THE PREFERRED CARTON dors or through your own machines— 


patrons, too; help him attract more reg- --» KNOWN BY give your milk and fruit juices the advan- 
: ‘ THE FAMOUS CANCO OVAL 3 : ' 
ular customers. They find these cartons tages of the Canco carton! 


AMERICAN CAN COMPANY @® 


NEW YORK +¢ CHICAGO « SAN FRANCISCO 
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wide are nailed to strips of other wood one-inch wide. Two of these 


combined strips nailed an eighth of an inch apart wide side up on the board form one track. 


Indicator Shows at a Glance 
How the Contest Is Going 


O,. OF THE ways to encourage interest in 


contests and competitions is to keep a record posted 
in a place where it is easily seen by all of the 
personnel involved. Since route salesmen participate 
in many contests, the logical place to post the 
running record is in the book-in room. 

Usually these records are in the form of a large 
blackboard with the names of the men and _ their 
current scores alongside. Or it can be in the form 
of a graph or chart. 

When he was a route foreman with Sheffield 
Farms Company, William Bailey, now retired, 
devised a progress indicator that was colorful, 
graphic, dramatic, versatile and inexpensive (see 
illustration). The one depicted here shows only three 
tracks and three “horses” or “riders.” The ones actu- 
ally used had as many as eight tracks and eight 
“horses” or “riders.” 


The “horses” or “riders” are moved back and 


forth to indicate the progress or the backsliding of 


an individual or a group in a particular contest. 


The names of the individuals or the group designa- 


tion are lettered on the “horses” or “riders.” For 
example, a company runs a safe driving contest. 
The objective is 25 consecutive accident-free days 
with different penalties assessed for different kinds 
of accidents. The prize is a valuable piece of 
merchandise selected by the winners from a premium 
catalogue. 

A member of the group is involved in a type 
of accident calling for a two-day penalty. The 
“horse” or “rider” designating his group is moved 
back from number 10 to number eight, leaving the 
group with 17, rather than 15, days of safe driving 
to reach their goal. The track not only shows how 
much farther they have to go, it tells them at a 
glance where they stand in relation to other groups 
in the contest. 

“It can be used in any situation where the 
dairy wants to show what progress the men are 


making,” says Mr. Bailey. “We used it for safety 


contests, sales contests for different products—cottage 


cheese, chocolate milk, orange drink, sour cream, 


(Please Turn to Page 123) 


American Milk Review 








—_“ 


™— oe96868 Ee€6@ 


~’e Onaans 


‘or 


LVS 
ds 
of 


pe 
he 
ed 
he 
ng 


OW 


Ips 


feview 





NOW! Clean Milk Transports Easily-- 
Economically with Improved BONEWITZ 


smal! gear — motor 
housed in stainless 
stee!, operatin 





standard 110 voltage 
to insure rotation... 
comes with 20 foot 
waterproof cord for 
easy connection 


two inch threaded 
1 = pene for port- 
able or permanent ine 
stallation to pipe oo <= omen 


) 
















improved spring- 
tension lugs lock 
ROTANK securely to 
manhole 


calibrated sliding 
shaft and screw type 
hold down, adjusts 
shaft to depth of any 
tank 





angle brackets for 
hoisting ROTANK unit 
easily and safely to 
top of transport 


baffle plate with neo- 
prene gasket, fits any 
size manhole 


pressure and vacuum 
release vent 


heavy rubber over 
lug flanges protect 
tank interior from 
scratches 


two inch sanitary 
stainless steel pipe 
fitting permits fast, 
easy disassembly of 
unit } 


Precision fitted nozzle 


assembly . . . posi- " 
tive rotation by gear- 
motor 


% 


specially designed 
nozzles... three on 
each extension . . 
cleaning spray cones 
outward, saturatin 
avery square inch 
tank interior 


— ee | 


ALL STAINLESS STEEL CONSTRUCTION 
Guaranteed Against All Mechanical Defects 


CLEANS MILK TRANSPORTS UP TO 40 FEET 

No transport is too big for the Bonewitz ROTANK unit. The only 
rotating spray that can clean 40 foot transports. Cleans quickly, 
easily and economically. 


BONEWITZ 
CHEMICALS, INC. 


Sanitation Specialists lo the Food Industries 
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THE ROTATING SPRAY with POSITIVE ACTION 
GUARANTEED UNCONDITIONALLY 


with BONCHEM PLC SPECIAL TANK CLEANER 











HOW ROTANK WORKS 
The lightweight ROTANK unit is set in place either manuaily or 
by hoist, and clamped into position. BONCHEM PLC solution is 
pumped from surge tank through ROTANK Spray unit, and re- 
turned to surge tank by gravity flow or pump. Nozzles on rotating 
unit cone cleaning spray under pressure throughout tank interior 
. . removing film and foreign substances in a matter of minutes 
. leaving inside surfaces sparkling clean and sanitary. The 
ROTANK unit eliminates danger of scratching or denting tank 
interiors . . . and reduces risk of injury to personnel. 
The ROTANK Spray takes all the work out of cleaning truck tank 
interiors ...saves man hours every day by cleaning inside surfaces 
mechanically. All stainless steel ROTANK Spray unit comes 
complete ready to use . . . nothing to replace . . . nothing to 
repair. (Portable surge tank, pump, motor, hose and special fit- 
tings available on special order.) A demonstration will prove to 
you that the ROTANK Spray is the safest, most economical and 
sanitary method yet devised for cleaning all sizes and types of 
truck tanks. 


RESULTS GUARANTEED 

when the Bonewitz ROTANK spray is used with BONCHEM PLC. 
This exclusive Bonewitz cleaner is a low sudsing, chlorine beaviog 
compound especially developed and field proven under all 
conditions. 


FREE DEMONSTRATION 

- given in your plant by a Bonewitz technical serviceman. See 
for ‘yourself w an amazing difference ROTANK Spray makes in 
labor saving alone. 


Write, wire or phone 
- + « for prices, additional information 
or an in-plant free demonstration. 


PLANTS: BURLINGTON, IOWA © Phone Plaza 4-656! 
MANTECA, CALIFORNIA © Phone 4/0 


© Originators of the VAC-SPRAY Process for 
Cleaning Vacuum Pans and Evaporators. 

© Over 300 CAP. layouts engineered and installed 
by Bonewitz Sanitarians. 

© Over 150 Vac Spray installations operating at 
4 great savings in labor, steam and material, 
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Reducing Costs 
with 


LOW 
PRESSURE 
STEAM 


By CARL W. HALL 


UD rcs are the life-blood of a dairy plant 
operation. The pulse of the processing operations can 
be determined from the electrical, water, and steam 
demands. This presentation deals with decreasing 
the cost of operation by improving the efficiency 
of conversion of energy in fuel to energy in steam, 
and the efficient utilization of the energy in the steam. 


The energy from the fuel is converted into 
energy in steam. The energy is then carried in the 
steam from the boiler to the processing operation, 
where it is used as directed. From 100 lbs. of coal, 
70 lbs. of fuel oil, or 1300 cu. ft. of gas we can 
produce about 1000 Ibs. of steam, which in turn 





The author, Carl W. Hall, is Professor of 
Engineering at Michigan State University. He 
presented this paper at the Dairy Plant Oper- 
ator’s Conference, Purdue University, Novem- 
ber 21, 1957. It has been approved for 
publication by the Michigan Agricultural 
Experiment Station. 











will process approximately 10,000 Ibs. of milk 
(Fig. 1). 


The principal items to keep in mind in order to 
use steam efficiently for processing are: (1) pro- 
vide insulated lines, (2) have no steam leaks, (3) keep 
valves functioning properly, and (4) return con- 
densate to the boiler. 


Before the energy in the steam is carried from 
the boiler to the processing operation, the energy 
must be converted from the coal to the steam. 
This is done most efficiently by: (1) proper com- 
bustion—determined by checking the flue gases and 
determining the amount of oxygen, carbon monox- 
ide, and carbon dioxide in the flue gases. A high 
amount of carbon monoxide and low amount of 
carbon dioxide indicates incomplete and inefficient 
combustion. (2) Efficient generation and transfer of 
heat—most efficiently carried out by having boiler 
tubes clean on both the water and flue gas sides, 
and by generating low pressure steam. Flue gas 
temperatures provide a means of checking efficient 
generation and transfer of heat. The difference 
between the steam temperature and leaving gas 
temperature should run a differential of 100 to 125 
degrees F. for a good fire tube boiler.’ 


Low Pressure 


Low pressure steam is designated as that steam 
At that 


pressure and above the steam is called high pressure. 


generated below 15 psi boiler pressure. 


The cost of processing is considerably less 
where low pressure steam is feasible than for the 
same amount of high pressure steam. For processing 
40,000 Ibs. of milk per day with high pressure, 
steam would cost $4.80 per 1,000 Ibs. as compared 
with $2.50 for low pressure (Fig. 2). To process 
80,000 Ibs. per day would cost $3.00 per 1,000 
Ibs. of high pressure steam as compared to as low 
as $1.50 for low pressure. 


Why is low pressure steam less expensive for 
a dairy plant? 


1. A special stationary boiler operator is not 
required for low pressure steam operation 
below 15 psi in many areas. In other areas, 
the regulations require a special boiler 
operator if the boiler heating surface ex- 
ceeds a certain value, usually 100 sq. ft. 


bo 


Fuel requirements decrease because the 
transfer of heat is more efficient. There is 


100 Ibs. coal 1,000 Ibs. steam —~ 10,000 Ibs. fluid milk processed 


FIG. | — ESTIMATED ENERGY 


IN FUEL FOR PROCESSING 
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Cost of !000 Ibs. of steam, 
Ww 
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0 


20 40 60 80 


Milk processed, thousand Ibs. per day 
FIG. 2 - ESTIMATED STEAM COSTS FOR DAIRY PLANT 
USING LOW AND HIGH PRESSURE. 


a greater temperature difference between 
the flue gas and the water for low pressure 
steam. It is possible to operate at slightly 
less stack temperature with low pressure 
steam than with high pressure. Also, there 
is less heat loss with low pressure steam 
because a lower temperature is involved; 
therefore, there is less heat loss by radia- 


tion and convection. 


wy) 


Maintenance of trap valves, controls, ete. 
is less with low pressure than with high 
pressure steam. 


Properties of low pressure steam. 


1. More latent heat is available at low pressure 
(Fig. 3). At 10 psi, the latent heat value 
is 952 Btu/lb. as compared to 879 Btu/Ib. 
at 100 psi. The total heat is slightly greater 
at a higher pressure, but the latent heat 
which is more useful, is less. 


to 


The temperature of evaporation is lower at 
the low pressure, 240 degrees F. at 10 psi 
and 338 degrees F. at 100 psi. (For other 
values, see the bottom two lines of Fig. 3). 


3. The volume occupied by a pound of steam 
is greater at the low pressure, being 16.5 
cu. ft. per Ib. at 10 psi and 3.9 cu. ft. per 
Ib. at 100 psi. (Fig. 4). 


Installation and Operation. 


In general, larger pipe lines are needed for low 
pressure because of the larger volume occupied by 
given weight of steam. For example, with a steam 
flow of 55 lb./min.; where a 4-in. diameter pipe is 
needed for 10 psi steam, a 2% to 3 in. diameter is 
needed for 100 psi. In most installations, it will be 
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necessary to replace high pressure steam lines with 
larger lines to operate at low pressure. Generally, 
it will be more economical to invest in larger pipe 
lines to take advantage of the savings offered by 


low pressure operation. 


It may be difficult to get enough steam through 
a water tube boiler because of the larger volume 
requirement for a given weight of steam. Most 
boilers used in dairy plants are of the fire-tube type, 
and are not as limited by volume requirement. 


Because of the larger volume required for low 
pressure operation, difficulty might be encountered 
in getting enough steam through a water tube 
boiler—that is, a boiler in which the water is inside 
the tubes and the flue gas is on the outside of the 
tube. Most dairy plants, however, have fire tube 
boilers which will present less of a problem. 


The steam generating installation should be 
made with a high pressure boiler but operated at 
low pressure. It may be necessary to have high 
pressure steam available at a later date as new 
processes are developed. A dairy plant has a life 
of 30 to 40 years, but practically none of the proc- 
essing operations now in use are 40 years old. It 
is likely that 40 years from now, few if any of the 
present processing operations will be used. Using 
low pressure steam will provide a method of utilizing 
the present high pressure boiler which needs re- 
placing and will not now meet the requirements 
for high pressure operation but will operate satis- 
factorily as a low pressure unit. Low pressure systems 
can be used where the steam temperature or proc- 
essing requirements are not above 240 degrees F. 


It is not economical to operate a system at both 
high and low pressures through use of a pressure 
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reducing valve. It might be possible in some’ installa- 
tions where there are two or more boilers to operate 
only those boilers at high pressure from which steam 


above 240 degrees F. is required. 


By returning condensate to the boiler at 170 
degrees F., a direct saving of approximately 10 per 
cent is involved, and an indirect saving in wate 


treatment and scale varying with the location. 


Why has not low pressure steam been used in 


the past? 
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FIG. 4 - VOLUME OF STEAM TO MAKE ONE POUND AT 
DIFFERENT PRESSURES 





FIG.3- LATENT AND TOTAL HEAT AVAILABLE 





Some pieces of equipment, particularly the can 
washer, dryers, and some pasteurizing systems, re- 
quire high pressures. Low pressure steam cannot 
be used for those operations requiring a temperature 
above 240 degrees F. Many boiler designs for dairy 
plants are based on the experience of power plant 
operations. Here high pressure is desired for turbine 
operations, but the high pressure is of no advantage 
for heating and processing, as long as the maximum 
temperature requirement is not above 240 degrees F. 


(for 15 psi). 


Summary 


4 to 


It is possible to reduce steam costs from 
by using low pressure steam. Low pressure steam 
is less expensive because of reduced labor cost, 
lower fuel costs, and less maintenance of equipment. 
It is useful where the processing temperature need 
not exceed 240 degrees F. In order to put into effect 
low pressure operations, it will be necessary in most 
installations to put in larger lines for carrying the 
steam. 
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Kleen-Seal protects contents. Protects pouring lip. Now the 


new vented Kleen-Seal is available upon request for two- 
quart and gallon jugs to eliminate pressure-blown caps. 


why it’s important 


Any cap you buy today is san- 
itary. But not all caps look san- 
itary — and that’s important, be- 
cause housewives only know what 
they see. 

Present your bottle with a 
sparkling Kleen-Seal cap—clear, 
colorful lettering that stays fast 
on bright white stock. Brilliant 
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SPECIALISTS IN 


look 


skirts, solid or cross-hatch for 
product identification and you’ve 
convinced your customer that 
your dairy comes up to the 
standards she expects. 

If we’ve perked your interest, 
contact your jobber or Smith- 
Lee salesman. Or write us if you 
can’t wait. 


DAIRY 


4 





Colorful Kleen-Seal caps stay clean-looking, 
too. No cap fatigue and they can't leak. Even 
after repeated opening and closing. 


N C ONEIDA, N.Y. 


PACKAGING 


One of the Fundamentals of 
Organization Requires that, 


To a Reasonable Degree, 
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By THORINGTON B. ROBERTSON, M.B.E. 








The previous article in this series discussed the following: 
In describing both men and machines as “agents” in the 
performing of group activity, no attempt is being made 
to compare them in terms of eternal values. Both per- 
form work and the two are becoming more and more 
interchangeable, and to this extent they are equivalent. 








HE WILLINGNESS of a man 
or woman to work in the interests 
of an organization — whether it be 
a dairy organization or any other 
kind — is imbedded in a condition 
of conflict. No member of such a 
group is ever absolutely free to 
do anything he pleases, as he 
pleases, or when he pleases, or 
alternatively, to do nothing at all 
if he so pleases. He must concert 
his activity with that of other peo- 
ple and so is restrained from com- 
pletely independent action by three 
things: the number of people about 
him, their closeness to him, and 
the impact of their actions upon 
his. 

Why this is so can be illustrated 
roughly by a mechanical example. 
Imagine a ball suspended on a 


string and set to swinging in a 
wide and indeterminate motion. As 
long as it is absolutely alone in 
space it may go anywhere within 
its own sphere. Suppose, now, that 
a second gyrating ball is brought 
toward the first so that their two 
spheres of activity intersect. Now 
it is possible for the two balls to 
collide, and for one to prevent the 
other from completing its swing. 
As a result, the freedom of motion 
of both is reduced. Further, as sev- 
eral more balls are brought within 
the same sphere, the possibility for 
collision and interference increases 
still further, with the result that the 
freedom of every one of the balls 
is again decreased. 


What is true of moving balls is 


similarly true of human beings. The 
only man who can do just as he 
chooses in this world is one who 
lives beyond the sound or sight of 
any other man, one who remains 
utterly alone in a wilderness. For 
as soon as two people must share 
the same territory, the actions of 
both begin to be restricted. The 
closer they are thrown together the 
greater becomes the restriction. 
Moreover, each additional person 
in the same territory increases fur- 
ther the restrictions upon all. 


This, of course, applies to all 
men and women, whether or not 
they are organized. The person 
who is a member of an organiza- 
tion, however, is in his actions still 
further restricted, for he must de- 
pend upon the actions of the other 
members for the complete fulfill- 
ment of his own role and in turn 
must fit his actions to the fulfill- 
ment of theirs. If two swinging 
balls are connected by a short piece 
of string, neither ball can move 
without interfering with the free 
motion of the other. Similarly, 
when the activities of two or more 
people not only overlap but actu- 


(Please Turn to Page 90) 
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FIRST CLASS 
PERMIT NO. 3528 


CHICAGO, ILL. 


BUSINESS REPLY CARD 
LATHROP-PAULSON COMPANY 
2459 West 48th Street 

Chicago 32, Illinois 
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ONLY THE NEW LATHROP-PAULSON 
EZEE-UP STACKER GIVES YOU 
SO MUCH MORE...FOR SO MUCH LEs| 
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2459 West 48th Street 
Chicago 32, Illinois 
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Lathrop-Paulson Ezee-Up 
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By R. F. HOLLAND and J. C. WHITE 


Long-Term Floor Maintenance — 
Phosphoric Acid Determination 


QUESTION—We are inter- 
ested in developing a long-term 
program for floor maintenance 
and would like some advice 
on proper chemicals to use on 
cement, stone, tile, and other 
floors. 


ANSWER—Many materials are 
used in floors for dairy plants. We 
will attempt to discuss only a few 
of the major types of flooring. 


Concrete floors, because of the 
lime in the cement, are very alka- 
line and materials used on these 
floors must be resistant to the high 
alkalinity. Concrete is porous and 
has a tendency to “dust;” therefore, 
it must be sealed. The sealer stops 
“blooming,” seals the surface and 
makes it possible to clean the sur- 
face easily with a mild detergent. 
The sealers can be colored to give 
a pleasing appearance and the floor 
can be retreated if badly worn. 


The sealer used should be re- 
sistant to chemicals which contact 
the floor. It is often difficult to 
hold a concrete sealer in place 
when cleaning alkalies and acids 
are discharged over a concrete sur- 
face. Special concretes or other 
flooring are recommended for in- 
stallation under these conditions. 
Concrete floors may be sealed and 
waxed if a high luster is desired 
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but this is not advisable in work 
areas because it becomes slippery. 

Terrazzo floors are subject to the 
same treatments as concrete. 

Ceramic tile floors are durable, 
good looking, and resistant to wear, 
and, like concrete, they are readily 
cleaned with neutral synthetic de- 
tergents. It is usually advisable to 
seal these floors since the grouting 
is concrete and subject to erosion 
in the same ways. 





In work areas ceramic tile may 
prove a hazardous surface, and, if 
the area is wet, a non-skid type is 
necessary. 


Soft floors of asphalt, linoleum, 
vinyl, or rubber tile pose special 
problems. The asphalt type is most 
common and it is strongly advised 
to seal these floors with an asphalt 
tile sealer. First scrub the floor 
with a good neutral detergent and 
rinse with clear water followed by 


Floors in dairy plants are subjected to a variety of rather 
strenuous types of wear. Temperature changes, a great deal 
of moisture, bacterial action, alkalis and acids create difficult 


conditions that the TSR REY Winstons. 
UNIVERSITY OF IDAHO 












a mildly acid rinse (one cup organic 9. Tripod and asbestos mat. 


acid to 5 gallons warm water). 10. Wash bottle. 
This prevents bleeding of the colors. 11. Electric furnace. 
Now apply the sealer and one or 12. Desiccator. 


two thin coats of anti-slip water- 
proof floor wax, or better, one of Reagents 
the new resin floor emulsions. The 
floor can now be maintained by 


buffing. 


1, Ammonium hydroxide 
(NH:OH) conc. 


2. Nitric acid (HNO:) conc. 


























Other soft materials need special 


maintenance and a reputable dealer 3. Molybdate solution —dissolve 
should be consulted for the care 100 gm of molybdic acid (MoOs) in 
involved. a mixture of 144 ml of NH:OH 


and 271 ml of distilled water. Pour 
this solution slowly and with con- 
stant stirring into a mixture of 489 
ml of HNO: and 1,148 ml of dis- 
tilled water. Keep the final mixture 


In heavy work areas the soft 
materials cannot be recommended 
and in chronically wet areas they 
will prove unsatisfactory unless spe- 
cial care is exercised. Ceramic ma- 


: . ea ; in a warm place for several days 
terials are easier to maintain and in 


ia Bice dia: se kines Saeiieiateeal or until a portion heated to 40°C. 
a al (104°F.) deposits no yellow pre- 

QUESTION—We are purchas- cipitate of ammonium phospho- 

ing large quantities of phos- molybdate. Decant the solution 

phoric acid base cleaning ma- from any sediment and _ preserve 

terials and would like a method in glass-stopper vessels. 

for determining quantitatively 4. Ammonium nitrate (NH.O:)— 

the phosphoric acid in these. dissolve 100 gm of phosphate-free 

Can you suggest a method? NH.NO: in distilled water and 
ANSWER-The official method dilute to 1 liter. 

for determining phosphoric acid is 5. Ammonium hydroxide 

given in the Methods of Analysis of (NHLOH). 

the Association of Official Agricul- 

tural Chemists. Equipment needed 

and method is quoted below: 


Oo 


Hydrochloric acid (HCl) cone. 


Litmus paper or bromthymol 
Phosphoric Acid Determination — blue solution. 


Apparatus 8. Magnesia mixture—(1) Dis- 
1. Volumetric flask, 200 ml. solve 11 gm of MgO in HCl (1 : 4), 
2. Funnels. 65 mm diameter. avoiding an excess of the acid; add 
8. Filter paper, 11 cm. a little MgO in excess; boil a few 
4. Erlenmeyer flask, 500 ml. minutes to precipitate iron, alum- 
K Ciectin, etemetite. inum, and Phosphorus pentoxide; 
: x8 and filter. To the filtrate add 140 
™ Beakers, 250 ml. gm of NH.Cl and 130.5 ml of 
7. Cylinder, graduated 100 ml. NH:OH and dilute to 1 liter. Or 
8. Bunsen Burner. 


(2) dissolve 55 gm of crystallized 


MgCl ¢ 6H.O in distilled water, 
add 140 gm of NH.Cl and 130.5 
ml of NH.OH, and dilute to 1 liter. 
Or, (3) dissolve 55 gm of crystal- 
lized MgCl: e 6H:O in distilled 
water, add 140 gm of NH.Cl, and 
dilute to 870 ml. Add NH:OH to 
each required portion of the solu- 
tion just before using, at the rate 
of 15 ml per 100 ml of solution. 


9. Ammonium hydroxide 
(NH,OH) 1-9 for washing.— Should 
contain not less than 2.5 per cent 
of NH: by weight. 

Procedure 

1. Pipette an aliquot of the pre- 
pared solution corresponding to 
0.25 gm, 0.50 gm, or 1 gm, into 
a 250 ml beaker; add NH:OH in 
slight excess, and barely dissolve 
the precipitate formed with a few 
drops of HNO:, stirring vigorously. 
If HCl or H:SO. has been used as 
a solvent, add about 15 gm of crys- 
talline NH:NO: or a solution con- 
taining that quantity. 


2. To the hot solution add 70 
ml of the molybdate solution for 
every one-tenth gram of P.O: pres- 
ent. Digest at about 65°C. (149°F.) 
for 1 hour, and determine whether 
or not the P.O: has been completely 
precipitated by adding more molyb- 
date solution to the clear super- 
natant liquid. 


3. Filter, and wash with cold 
distilled water or preferably with 
the NH«NO: solution. 

4. Dissolve the precipitate on 
the filter with NH.OH (1 : 1) and 
hot distilled water and wash into 
a beaker to a volume of not more 


than 100 ml. 


(Please turn to page 139) 





















YOU MAY BE USING CASE 


Sven tually + ee FILLERS AND STACKERS 


7v BARKER’: 
BUY NOW AND BE READY FOR “AUTOMATION” 


For poper cartons, the Barker No. 118MP “2 in 1’ Sheet Metal Corner Case assures you of 
trouble-free operation. It's the ideal case to buy now for “automation” later on. The famous 
Barker ‘2 in 1’ corner surpasses all other wire cases in structural strength —two full strength 
corners cross-welded into one integral unit. Smooth non-marring wires inside .. . edge- 
finished 3’ wide sheet metal post outside. 


For glass quarts oblong or half-gallons, select the Barker No. 8504-BR, specially designed to 
Provide an open square corner pocket to prevent crowding of the bottle when entering the 
case, thus avoiding breakage. ‘’Sleeve-type’’ compartments, available on special order, also 


enable the machine to insert bottles completely into every pocket of the case without striking 
a bent cross wire. 


BARKER EQUIPMENT COMPANY 


358 SEVENTH ST. KEOSAUQUA, IOWA 





No. 118MP 16 QT. OR 9 2 GAL. PAPER CARTONS 
(PATENT APPLIED FOR) 
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INSTANT TEKKO 


New, exclusive crystallization process...dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired ‘‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 

1. Skim Milk—Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Golden State Sales Corporation 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin . San 


March, 1958 


Francisco, 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 
4. lee Cream— You get none of the shrinkage normally caused 


by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 

It’s the most efficient skim milk on the market today. Try it; 

see for yourself how it can save you time, labor, equipment. 

and money! 

For additional information and working samples, write office 
nearest you. Address: Technical Service Department 26C, 


California 
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Cleaning 
Is The Key 


In Producing 





DD... FIELD MEN strive to insure that the 


farms they supervise comply with regulatory agen- 
cies’ requirements. One of the most important of 
these is that the agar plate counts of their raw milks, 
before and after laboratory pasteurization, be low 


enough to satisfy the standards specified. 


Experienced dairy field men know that high 
total and high thermoduric counts of shippers’ milk 
are caused strictly by inadequate cleaning of the 
utensils; that a high total count coupled with a low 
thermoduric level is evidence that some surfaces 
were given no treatment other than storage, after 
being wetted with milk; that a high total count, 
accompanied with a high thermoduric count, estab- 
lishes that a surface, after wetting with milk, was 
treated only by rinsing with plain water, instead of 


being cleaned. 


Dairy farmers whose milks are characteristically 


or frequently defective, prefer to attribute high total 





Raw Milk of 


Low Total and 


Thermoduric Count 


By DAVID LEVOWITZ, Ph. D. 


and/or thermoduric counts to reasons other than 
the effects of incompletely cleaned equipment. They 
have up to now, been unable or unwilling to under- 
stand or accept that a single utensil, not washed 
completely clean, can, through only momentary 
contact with a portion of good milk, convert the 
entire supply to a poor one. 


Experienced dairy field men are fully familiar 
with the effects, on total and thermoduric counts, 
of all of the steps involved in milk production. Suc- 
cessful dairy field men are diplomats and salesmen, 
too; they arrange to make farm personnel receptive 
to discussing their production operations, and by 
proper explanation, dispel their erroneous ideas, 
and “sell” them on the need for thorough cleaning 
of milking utensils after every use. The availability 
of surface active agents can make this easy and 
rapid. 

This paper will first discuss briefly, the unit 
operations of milk production as they relate to the 


Although cow’s milk is not sterile 
in the udder, the major sources 
of contamination are external. 
Even with the best herd-man- 
agement practices, udders are 
exposed to bedding materials, 
mud, feeds, water, and manure. 
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ONE DAIRY— 
HALF MILLION 
TETRA PAKS 
EACH DAY... 


t Sadken ‘Gapnaes 


Stockholm MC* achieved such 
great success distributing milk 
products in four ounce to one 
pint Tetra Paks they decided to 
test market the one quart Tetra 
Pak in a limited area. Retailer 
and consumer receptions were so 
extremely favorable that eleven 
quart machines will be added to 











Sond the twenty-two machines already 
vol in use. Current distribution runs 
ed 300,000 Tetra Paks daily and, by 
iry putting quarts in the market, 
he *Founded in 1915, Stockholm MC is @ Stockholm MC will increase their 
34-dairy, 400-truck co-op, largest dairy zine . 
enterprise of Northern Europe. volume to a half million daily. 
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SUCCESSFUL IN 23 COUNTRIES, 
Tetra Pak machines (T-25, 100, 150, 300, 500 
and 1,000) produce a half ounce to one quart 
size tamperproof pyramid. Fully automatic, the 
machine requires only one man for operation. : ; 

Talk to a Tetra Pak representative about the (4 sOULK 
amazing new field of profits and savings that rT 


will pyramid for your dairy through a Tetra (i "ail 


Pak installation. 


AN NOW IN THE UNITED STATES 
TETRA 


write, wire or phone, our expense, for full details, 


/PAK\ TETRA PAK COMPANY, INC. 


153 Washington Street Ferry Building 

Newark 2, New Jersey San Francisco 11, Calif. 
MArket 3-4630 SUtter 1-0771 

IN CANADA 


Tetra Pak Co., Ltd., 1470 Don Mills Road, Don Mills, Ont., Canada — HIckory 4-3941. 
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Barn dusts yielded total counts from below 
a million to above 6 million colonies per 
gram and thermodurics from below 1,000 
to about 500,000. This picture suggests the 
kind of careful production technique that 
keeps contamination from barn dust at a 
minimum. 


The fieldman—part diplomat, part scientist, 
part salesman, part missionary—has a deli- 
cate and complex job. Shown here with 
rural friends is “Bill” Bryant who for most 
of his business life devoted his considerable 
talents to the production of better milk. 


total and thermoduric counts of raw milk supplies, 
and then will review the roles of utensil surfaces 
and the washing routine, and is offered as an aid 


to field men in their missionary work. 


The Contribution from the Cow 

Milk is not “sterile” in the udder. The blood 
and lymph circulation systems bring bacteria into 
the mammary’s secreting cells. Aseptically drawn 


milk from cattle in normal health averages about 











100 colonies per ml., total, and less than 10, 
thermoduric. (1) 


Bacteria in the normal, healthy udder develop 
slowly. Should the cow’s resistance decrease, some 
of the organisms may begin to grow rapidly; the 
irritation produced results in the appearance of 
clusters of myelocytes characteristic of active udder 
infections. The milk will then be recognized as 
“abnormal,” through strip-plate, brom-thymol-blue, 


microscopic or other tests. (2) 


The bacteria from the normal, healthy udder 
do not grow, or grow only slowly, in the milk for 
15-20 hours after withdrawal, even if the milk is 
not cooled. Bacteria from other origins, which reach 
the freshly drawn milk, will grow at their normal 


rates, dictated by their own characteristics. (3) 


The Contribution from the Cows’ Environment 


Cows’ udders contact bedding materials, mud, 
feeds, pasture grasses, water and manure. The soil 
which becomes impacted in teat sphincters is a 
mixture of these materials, and may include some 
milk solids, too, if the teats are not washed after 
milking, or leak. Foremilking from each quarter 
prevents the teat-soil from entering the milk supply. 


The udder “fur” is best kept clipped short 
throughout the year, to make grooming easier. The 
hair, especially when wet, can hold an appreciable 
amount of “barn dust;” some will drop into the 


milk pail, when the cows are “stripped” by hand. 


Milking machine inflations, permitted to dangle 
near fouled bedding with the vacuum “on” will suck 
“barn dust” into the milker bucket. While the larger 
bedding, feed and manure particles may be removed 
by straining, the bacteria on their surfaces were 
quite completely rinsed off as soon as they entered 
the milk. 


Barn dusts, gathered from fouled bedding and 
brushed out of udder hair, yielded total counts rang- 
ing from below a million to above 6 million colonies 
per gram; and thermodurics from below 1,000 to 
about 500,000. It would take very careless produc- 
tion to allow a gram of such debris to get into a 
single can of milk. 

Assume that it did, and possessed an average 
total count of 4 million colonies. A can of milk 
is approximately 40,000 ml. The entrance of the 
bacteria from one gram of “barn dust” would raise 
the total count of the milk only 100 colonies per ml. 
If the thermoduric level of a gram of barn dust is 
averaged at 400,000, the entrance of this quantity 
into a can of milk would elevate the milk’s thermo- 


duric count only 10 colonies per ml. 


The Contribution from Cooling Practices 
Bacteria stop growing when cooled to 39° F. 
except the psychrophils. This has been attributed 
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STODDARD CRATES 
for automation 














Di §6©6 STODDARD MANUFACTURING CO. 


CRATES 1545 Kingsbury St., Chicago 22. MOhawk 4-1650 









STODDARD crates are the perfect crates for paper 
or glass bottles . . . for hand or automatic case load- 
ing and for automatic case stacking. They are scien- 
tifically designed and precision manufactured to cut 
product loss, reduce breakage, speed production and 
outlast all other crates. More Stoddard paper bottle 
crates are used in automatic casers than any other 
crate. This is because they were designed and field 
tested specifically for automatic loading and stacking. 

The Deluxe Contour Divider crate, shown at left, 
is the outstanding crate for glass bottles. Smooth 
contour dividers are so designed that the bottle pro- 
tecting pockets maintain their shape and thus de- 
crease breakage. Sturdy construction gives long 
crate life. No matter which size or kind of bottle you 
use, there is a Stoddard crate available. 






& tiishiazt® 


23554 


=F 
ert 


St a ee #2 


BtksGi7T z 

























































to the molecular rearrangement of water into the 
crystal lattice of ice, which begins to form at 39° F., 
as water is cooled down. Bacteria are not killed 
when cooled below 39° F. or even below freezing. 
They will return to their normal growth patterns 
whenever the media in which they are dispersed 
are permitted to warm above 39°F. (4) 


Bacteria grow at temperatures above 39°F. at 
rates dictated by the individual variety’s nature, 
until such temperatures are reached that the organ- 


isms are killed. The growth rate is most rapid in a 





A strainer assembly and milk pail possess 
about 100 square inches of surface apiece. 
The cells washed off a layer of bacteria on 
only 3 inches of unclean surface are enough 
to convert a can of sterile milk into one con- 
taining a million colonies per ml. 


range referred to as the “optimum” for a particular 


species. 


The time taken for a bacterial cell to divide 
into two, is termed a “generation.” An organism 
commonly found in manures and barn dust (but 
never in the udder) and frequently employed in 
“culturing” dairy products at room temperature, 
(which uncooled milk achieves on leaving the udder) 
is S. lactis. 

Three per cent of S. lactis culture, inoculated 
into sterile milk at 72-75° F., “ripens” (achieves a 
concentration in the product equal to that of the 
culture) in 15-16 hours. 3-6-12-24-48-96: to reach 











“ 


100% requires five “generations,” with an average 


generation time of 3 hours, or so. 


It was noted above that the highest count to 
be expected in an average milk, carelessly produced 
with respect to “barn dust,” would contain 200 
colonies per ml., total. Assuming these all to be 
S. lactis, for purposes of calculation: if the milk 
were cooled to 72-75° F., and sampled 15-16 hours 
after production (which is quite analagous to night 
milk handling) only five generations would be en- 
countered. 200-400-800-1600-3200-6400: slow cool- 
ing does not, in itself, convert a low count milk to 


a “high.” 


Bacterial Growth on Surface Areas 

To better understand the number of organisms 
which are involved in converting a low count milk 
to a high: a single can of milk is approximately 
40,000 ml. To demonstrate a count of a million 
colonies per ml., on agar plates, forty billion individ- 
ual, active cells must be added to a single can 


of milk. 


A bacterial cell averages a twenty-five thous- 
andth of an inch in diameter, or on long axis. A 
square inch a single cell thick, will hold 625 million 
cells. A square inch, covered with an invisible layer 
of bacteria only a thousandth of an inch thick, will 
contain over 15 billion cells. 


Given a suitable temperature, bacteria will 
grow, if there is any food available that they can 
use. Bacteria don’t need much food—they are small; 
and 90% of their bodies are constituted of water. 
Bacteria don’t need much water—the humidity in 
the air is enough. Their requirements are quite 
similar to those of molds. 

A perfectly clean surface does not provide bac- 
teria with the trace of food they need to grow. A 
surface which contains only a trace—a layer a 
hundred thousandth of an inch thick — permits them 
to grow luxuriantly. The “oxygen tension” at a film 
surface stimulates the metabolism rate tremendously. 
This is readily shown by determining the number 
of cells in a single colony on an agar plate. Since 
this total number originated from a single cell, the 
length of incubation time, coupled with the total 
number, can be used to calculate the generation time. 


Whereas S. lactis exhibited a generation time 
of approximately 3 hours in milk, at 72-75° F., the 
same organism’s generation time on a surface has 


been found to be as short as 5 minutes. 


Following the surface’s inoculation, the organ- 
isms will grow laterally —to cover the surface com- 
pletely. Their utilization of the food will imbed the 
cells of this first layer securely. Vertical growth 
will then begin, and will continue even after the 
original food is exhausted; the nutrients of attenu- 
ated cells will be utilized by new progeny. The 
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Dairy Products 





Distributor 
the John G. Sutter Co. Inc 
ELWwooD. INDIANA 
HUNTINGTON. INDIANA 
PERU. INDIANA 
ROCHESTER. INDIANA 
TIPTON. INDIANA 


Dairy Equipment Co. 
Madison, Wisconsin 


Gentlemen: 


We purchased & 300 g 
of '53. This years 

was necessary to 
500 gallon Dari- 


Our three year experienc 


satisfactory we 


is so constructed, 
ful life and the ¢ 
that we just considere 
for which it was designed. 


he dairy business for ove 
s one of the most i 


Having been in t 
omic milk production and qual 


bulk tank produc 
the encouragemen 


ment to date. 


Wishing yo 


March, 1958 


allon Dari-Kool pulk mil 
due to the expansion of 
add to our capacity. 
Kool to serve this purposes 


e258 5 NEBRASKA st MARION INDIANS 


k cooler in the Fall 
farm operations, it 
As you know, we chose @ 


and service was so 


e with your equipment 
even look elsewhere. We believe the tank 


being stainless ins 


cooling princip 
a it almost 4 


out for a long use~ 
le is so efficient and practical, 
perfect facility for the job 


r 30 years, we consider 
mportant developments for 
ity improve- 


u continued success, 


Yours very truly, 
SUTTER! S PURE MILK CO. 
(Ade) 


Jo G. Sutter 


BULK MILK COOLERS 
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Dr. David Levowitz, energetic director of 
the New Jersey Dairy Laboratories, is 
widely known in the dairy industry both for 
his extensive technical knowledge and for 
his vigorous activities in the field of milk 
sanitation. A man of strong convictions and 
an equally strong courage, he has little 
patience with mediocrity. He is a constant 
inspiration to an editor who encounters, all 
too often, convictions that evaporate at the 
prospect of being quoted. 





loosely held cells of the vertical growth are progres- 
sively dislodged by liquid which may contact the 
surface. A single milking unit possesses about 1000 
square inches of surface; a strainer assembly and 
a milk pail—about 500 square inches each. The 
cells readily washed off of an invisible layer of 
bacteria on only 3 square inches of unclean surface, 
are more than enough to convert a can of sterile 


milk to one containing a million colonies per ml. 


Total and Thermoduric Counts 

When raw milk wets a_ previously cleaned 
utensil surface and is permitted to remain, the film 
which is formed will be identical in composition 
to the original milk, excepting only for its moisture 
content. The surface will be inoculated by the 
many varieties of bacteria to be encountered in 


“barn dust.” 


The growth rate of the lactose utilizers is more 
rapid than the others’. Lactose is progressively con 
verted to lactic acid. The pH of the surface area 
involved is lowered; this retards or restricts the 
growth of non-lactose utilizers. 

A raw milk, whose total count is high, but 
whose thermoduric level is low, is indicative that 
some of the equipment involved was merely drained 
of milk, after use. 


Milk is a solution of hydrophilic lactose and 


phosphate salts, in which are dispersed hydrophobic 
fat globules, proteins and calcium and magnesium 
salts. The calcium and magnesium of milk, if pres- 
ent in a water, would be equivalent to over 1500 
p.-p.m. (or 88 grains) of “hardness.” To permit 
comparison—a “10 grain” (171 p.p.m.) water, is 
considered to be excessively hard. Milk’s calcium 
and magnesium, if not “sequestered” by its phos- 
phate, would precipitate out on storage, as they 


would from an equivalently hard, neutral water. 


Consider a clean surface which, after wetting 
with milk, is then rinsed with plain water; the 
composition of the residue would no longer be that 


of normal milk. 


When the milk film is water-rinsed, (a) the 


fully soluble lactose and phosphate are removed 














The figure shown here contains an area of 
one square inch. The hairline rule is 
approximately 5/1000 of an inch thick. A 
square inch covered with a layer of bacteria 
only 1/1000 of an inch thick will contain 
over 15 billion cells. 


quite completely; (b) some of the fat, protein, cal- 
cium and magnesium may be removed, mechanically, 
by the turbulence of the rinse; (c) the fat, protein, 
calcium and magnesium, (now that the hydrophilic 
lactose and phosphate are gone) adsorb more strongly 
on the surface and (d) the calcium and magnesium, 


liberated from the phosphate sequestration, begin 
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SANITARY 


Holding Tank Brush 
2060 Medium Stiff Fibre No. 2062 DuPont Nylon 


Write for Catalog showing our complete line of DAIRY BRUSHES, 
THERMOMETERS, RUBBER FOOTWEAR, APRONS, HOSE, GLOVES, 
CREAM SEPARATOR AND MILK CLARIFIER SEALS and HOMOGENIZER 
PLUNGER PACKING. 


TANK BRUSHES 


BRUSHES . . . TEAT CUP BRUSHES .. . CAN 
AND PAIL SCRUBS . 
CHINE BRUSHES . . 

. LABORATORY BRUSHES . . . TRUCK 
AND WALL BRUSHES . . . DAIRY BROOMS 
... VALVE BRUSHES . . . METAL SPONGES. 


BEND AND FITTING 


. MILKING MA- 
. FLOOR SCRUBBERS 


Farm Tank Brush No. 2085 Bristles of DuPont 
Tynex crimped nylon hold more water. 


-Mor 








DAIRY BRUSH CO., INC. 
READING @ PENNSYLVANIA 
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yet moderate 
in size 


WAUKESHA 


The New 200-D. 0. 
Sanitary P.D.* Pump 


300 G. P. bole 







Ever-growing production demands by industries re- 
quiring sanitary positive displacement pumps, led 
WAUKESHA Engineers to develop this enormously 
thirsty addition to the WAUKESHA family. 


If there are higher capacity pumps of this type, we’ve 
never heard of them. 


The 300 G.P.M capacity is the maximum. 285 
G.P.M. is against 100 p.s.i. 200 G.P.M. is against 
150 p.s.i. Against pressures of 100 p.s.i., this youthful 
giant will faithfully deliver any of these capacities. 


And despite this extraordinary pumping production, 
the new WAUKESHA is only 17 inches high . . 
plenty of clearance with minimum floor space required. 
Super-capacity is gained by large inlet and outlet ports 
(4 inches in diameter) — a larger impellor, yet a sur- 
prisingly small increase in over-all dimensions. 


gives you a quarter century s 


experience and reliability 


‘Positive Displacement 


With the new WAUKESHA 200 D.O. 
Pump you readily meet today’s produc- 
tion requirements with capacity-provision 
for your future expansion, 


And the canning and food industries 
will find the new WAUKESHA 200 D.O. 
easily handles much larger discrete 
particles (size of half a pear) because 
of larger cavities. 


For pumping lines that may need pro- 
tection against sudden high back pres- 
sures, or with accurate delivered capaci- 
ty into filler bowls the new WAUKESHA 
200 D.O. can be furnished with a vented 
cover. 


In fact, all the user-benefits, all the 
engineering efficiencies, all the new 
sealing improvements provided by the 
WAUKESHA PUMP family are yours in 
the new WAUKESHA 200 D.O. 





Send for the Bulletin 
describing the new 
WAUKESHA No. 200 
D.O. Sanitary Pump. 
Just a postcard will do. 


FOUNDRY COMPANY 


DEPT. D-3, WAUKESHA, WISCONSIN 


March, 1958 


Now, a giant in capacity... 
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to precipitate. The hydrophobic film, when thick 


enough to be visible, is called “milkstone.” 


The term “plain water” as used here, refers 
to any aqueous solution which does not contain 
sufficient sequestering agent to maintain milk’s cal- 
cium and magnesium in their original ionic disper- 
sion. Thus, hypochlorite and other “sanitizer” prep- 
aration, when used to rinse milking utensils directly 
after their employment, behave in the same manner 
as “plain water.” 


Rinsing the milk film with plain water does 
not remove all of the milk bacteria, just as it does 
not remove all of the hydrophobic milk components. 
The curtailment or absence of lactose makes it im- 
possible for lactic acid formers to predominate. The 
organisms which will thrive are those which favor 
an alkaline medium —the thermodurics. These do 
not grow as rapidly as the lactics—total counts at 
35° C. will not be as high as before, but the thermo- 


duric levels will be very much elevated. 


Once the milkstone deposit has begun to form, 
it can be removed efficiently only by the use of an 
acid whose calcium and magnesium salts are soluble. 
Scraping with abrasives may decrease the visible 
evidence of its presence, but not its ability to serve 


as a reservoir for thermodurics. 


Cleaning Routines 

Shippers who just “plain water rinse” after 
night milking frequently do this after morning milk- 
ing too, then have breakfast and ultimately return 
to wash the utensils. A long interval between rinsing 
and washing will result in further milkstone 


formation. 
Washing with alkaline detergents, generally 
employed, will emulsify the fat and peptize the 


proteins which are accessible; but will not solubilize 


Can washing exercises an im- 
portant influence on the caliber 
of the milk supply. The develop- 
ment of a boiler scale which 
will support the growth of 
thermodurics and inadequate 
heat application which permits 
them to live are two results of 
poor can washing. An efficient 
can washing operation, such as 
the one shown here, is a must. 


the calcium-magnesium framework of the milkstone, 


once it has formed. 


Milkstone formation is entirely prevented, and 
the cleaning routine made much easier, simply by 
adding, to the first rinse water, either sufficient 
phosphate or wetting agent to continue the seques- 


tration of the calcium and magnesium. 


By adding hydrophilic agent beyond that needed 
for only sequestration, the hydrophobic constituents’ 
characteristics may be sublimated, to make “flush 
cleaning” practical. Using water at 110°-120° F., 
which brings the fat above its melting point, accel- 
erates the cycle. (5) 


Before initiating cleaning by this method, all 
equipment should be treated with an acid (milkstone 
dissolving) wetting agent solution to rid surfaces of 
all residues. The flush-cleaning routine, applied after 
each milking —in little more time than is taken by 
plain water rinsing alone, will keep surfaces residue- 


free, and total and thermoduric counts low. 


Utensil Storage and Handling 


The 40 quart bulk cans employed for milk 
cooling and transport are also utensils which influ- 
ence the caliber of the milk supply. Inefficient power 
washers promote the development of a boiler-scale 
which will support thermoduric growth; inadequate 
heat application will permit thermodurics ‘to con- 
tinue alive. The 24 hour storage at room tempera- 
ture between usings provides a substantial incubation 


period. 


Temperatures in milk houses vary as do the 
atmosphere’s. Mesophils grow better at 70-80° F. 
than at 40-60° F. The reverse applies to psychro- 
phils. When utensils are washed clean—to the 


complete removal of residues — storage at any room 
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‘The chocolate milk that 
ber | left him speechless! 


Op- 
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nits A story based on a true case history of a 
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ni Kraft Chocolate Flavored Powder customer. 
as 

ust. | 








ne hot day, Charley, Kraft Chocolate Flavored 
Powder salesman, made a cold call on Rhett 

Eubett*, manager of an Alabama dairy. 
“How’s your chocolate milk business, Mr. Eubett?’’ 
| asked Charley, subtly turning the conversation to Kraft 

Chocolate Flavored Powder. 
“Why?” said Rhett. (Just the opening Charley was 
tone, —_|_ Jooking for.) 


@ @42£042242 & 
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Charley didn’t exactly wait by the phone next day, 
but it rang only once before he answered. It was Rhett. 

“Congratulations, Charley,” said Rhett, “that choco- 
late milk you made yesterday won our ‘blind clinic.’ It 
was voted best by a group of our employees who sam- 
pled several brands.” 

“Of course,” said Charley, “‘and the best flavoring 
isn’t all you get from Kraft, you also—”’ 


“Could you come and take my order right now?” 


ents’ So he launched into his patented, never-fail sales mes- Rhett asked. 


sage—but before he got started, Rhett stopped him. So Charley sold Kraft’s Chocolate Flavored Powder 
o, to Rhett Eubett. And he’s been doing it ever since, even 


, though Rhett runs a new “blind clinic’ every year. 
ll hocolate fi re ‘ : ; : : 
oo See SORE Cees Sees Pome (Kraft Powder wins every time. Tied once, it was still 


“How’s that?” asked Charley. chosen because it’s far more economical than the product 
“Come back tomorrow about three o’clock with a which tied it.) 


and 
y by 


cient 


2222? tf 


jues- 





eded 


s2a2at7* 


F. “Charley,” said Rhett, “‘there’s only one way you can 


ccel- 

















, all sample.” 
tone 
s of 
after 
1 by 
due- 
Rhett’s happy. So are his customers. (The dairy’s 
chocolate milk sales are more than 10% of white, far 
milk When Charley arrived next day, Rhett handed him better than the national average of under 3%.) 
nflu- an empty bottle marked #4 and sent him off with a Charley’s happy, too. But he still wants to deliver his 
ywer production man to make some chocolate milk. patented never-fail sales message. 
scale A short while later, Charley was back. “Break out It’s simply this: besides a flavoring of superior quality, 
uate two glasses, Mr. Eubett,’’ he said. He was prepared Kraft offers dairy men technical assistance with choco- 
con- again to deliver his patented, never-fail sales message. late milk or drink production and proven merchandising 
yer a- Rhett stopped him again. He placed the bottle marked ideas that increase sales. 
tion #4 on his desk next to three others marked #1, #2 and #3. And Kraft salesmen don’t just say it. They prove it. 
“Charley,”’ he said, “I need your chocolate milk for a Let one prove it to you soon. Call your nearest Kraft 
test I’m conducting. I’ll phone you the results tomorrow.” branch or division today. 
*Actual names on request. 


yr Kraft Foods 


oom 
500 PESHTIGO CT., CHICAGO 90,ILLINOIS + DIVISION OFFICES: NEW YORK + GARLAND, TEXAS + CHICAGO «+ SAN FRANCISCO 


Review March, 1958 71 





temperature is as effective as at any other. If there 


is incomplete cleaning, the lower the storage tem- 


only rapidly enough to cool the milk efficiently 
and stir it thoroughly, while keeping foam production 





perature, the smaller the bacterial growth response to a minimum. 
(excepting only from the psychrophils, until tem- . ’ 
pains ; ; iti Pitie Foam development will adversely influence the 
peratures below 39° F. are achieved). sal , sc ia oT ae : 
milk’s physical characteristics. The air space in the i 
. . . . . . . e . . | 
Rinsing milking utensils immediately before farm tank will be warmer than the milk itself, I 


use, with a sanitizer solution is required by some whenever the milkhouse is above 39° F. Bacteria 


regulatory agencies. This step is not really urgent will develop in the foam, at the rate characteristic 
if the surfaces are perfectly clean (such surfaces of surface growth. 

would not harbor bacteria) but can do no harm, 
Summary 


and will be helpful in ridding the surfaces of air : 
I Shippers’ raw milks which exhibit high total 


borne organisms. ; 
and/or high thermoduric counts demonstrate, through 
lo make it as effective as possible, the sanitizer such data, that milk handling equipment is not 


{ 

should contain some wetting agent. being washed to the complete removal of residues. | 
I 

' 

j 


Sanitizer solution application is useless if the High total counts, accompanied by low thermo- 
utensils are not clean. While the uppermost layer duric counts, is indicative of utensils being given no 
of bacteria may be destroyed, cells beneath it are treatment at all, following their wetting by milk. 
not contacted—even when the sanitizer possesses ; 


wetting properties. The flow of milk will rapidly 


erode the inactivated layer, and the subsequent milk 


High total counts, coupled with high thermo- 
duric counts, establishes that utensils, wetted by 
; i ; milk, were treated by rinsing with plain water, which 
flow will be contaminated from the viable cells € ated by rinsing with | ic 
a altered the residues’ composition to favor thermo- 
from the remaining growth. 

durics development. 
Milk Storage and Handling Milk handling equipment can be ridded_ of 
It was noted earlier that “low count” milk residues quickly and easily by incorporating surface 
will continue to be low count milk even if cooled to active compounds into rinse waters to the point that 
only room temperature and so maintained for 12-15 the hydrophobic characteristics of milk components 


hours. Its count will rise, of course, as a function of are neutralized. This then permits them to be flushed 


the storage temperature. away completely, with the hydrophilic constituents. 
If the milk is cooled to below 39° F., the bac- 


References: 
terial level will remain stabilized, excepting that 
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agitation may mechanically subdivide large clusters 
of cells into smaller ones. Every other day pick-up 
of milk cooled below 39° F. immediately after pro- 


duction, and so maintained, is fully practical. 


Farm cooling tanks’ thermostats, set to control 


(3) Copeland, Lynn and Olson, T. M. “The Bacterial Flora 
the milk temperature to 35° F. “cut-out” - 39° F. 


of Normal Cows’ Udders’” South Dakota Agricultural 
Experiment Station, Brookings, South Dakota, Bulletin 
No. 218, February 1926. 


(4) Porter, J. R. “Bacterial Chemistry and Physiology” 
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“cut-in,” are satisfactory. Lower temperatures are 
not needed, and may be harmful to the physical 
characteristics of the milk if freezing occurs. 


(5) Levowitz, David. “Dairy Plant Sanitation” Journal of Milk 
Technology, 19, 157-161. 1956. 


_— AUTOMATIC WATER-SAVER 
SZ <cah oocazet SPRAY NOZZLE} 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control | 
of the wash water assures better cleaning with a lot less effort. | 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC.. 16 HuDson street, NEW YORK 13, U.S.A 


Farm tank agitation should be kept running 
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State : 1. Want Top Continuous Production? Then it’s the Triangle 
Tech- Model R4A with automatic infeed-outfeed conveyor that feeds empty 
containers into the machine and removes filled ones. Loading and 
na unloading is fast and easy. One operator can maintain for long 
_— periods, without fatigue, the guaranteed 25 quart per minute capac- 
ity. The R4A is a real labor-saving investment. 
logy” 2. Want Minimum Investment? Then it’s the Triangle Economy 
4 Model R4— identical to the R4A, except it does not have the auto- 
. Milk matic conveyor. Up to 24 quarts per minute production with one 
operator. 
Each machine automatically opens, fills, seals, cleans and codes 
the cartons. Models available for either Canco or set-up Sealking 
t- SAVER & containers. Changeover to any size container is quick and easy— 
hh no tools required. 
Four filling valves insure accurate, foam-free filling. Measure- 
the least ment accuracy is built in at the factory, cannot be altered by the 
ables the operator. For lowest cost filling and maximum profit, one of these 
jis job by fillers is your answer. 
. . 
with - SEE THEM in 3-D. Write for free-loan viewer and color slides. 
ay be ” No obligation—They come by mail, with descriptive BULLETIN. 
sabape | TR See and know Triangle Fillers before you buy—write today. 
r is s\ 
e leve SASS \ 


TRIANGLE PACKAGE 


MACHINERY COMPANY 
6658 W. Diversey Avenue 
Chicago 35, Illinois 


THMANEGLE 
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ONE MAN EASILY FILLS 25 Sealking 

or Canco containers per minute with 

infeed -outfeed conveyor filler... 
35 Canco pints or half-pints. 





One oo "ales hay” with Either 
ny of these Triangle Automatic Fillers 





_ ECONOMY MODEL one-operator | 
machine—identical to the model 
shown above except for auto-~ 
matic conveyor. 


(CLIP TO YOUR LETTERHEAD AND MAIL) 1 


Triangle Package Machinery Company | 
6658 W. Diversey, Chicago 35, IMinois | 
Send 8-D viewer, slides and literature | 
on Model R-4A. | 
WOUR NAMB ........ceccccccescess 5 
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Production Problems Pose 


‘Complex Issues in California 


By NEALE LESLIE 


ALIFORNIA distributors in 
the Central Valley are playing a 
waiting game as a militant producer 
group, the Central Valley Milk 
Marketing Association (CVMMA), 
continues to gather strength for 
new moves on the involved market- 
ing situation. 


The basic issue is one of over- 
production, with a producer group 
—the “have nots”—trying to get a 
bigger share of market milk usage. 


The formation of CVMAA was 
a move on the part of Central 
Valley producers to rectify a situa- 
tion that they were unable to 
remedy as individuals. The organi- 
zation took place early in 1956, 
secretly, so that 350 members had 
signed up before the processors 
knew what was going on. 


Providing tacit assistance was 
the California Milk Producers’ 
Federation, headed by Manager 
Lynn Bramkamp. The group de- 
veloped the legal mechanism under 
which CVMMA could operate. But 
Bramkamp is quick to point out 
that his organization has no affilia- 
tion with CVMMA. The only bond 
is one of sympathy, he says. 


Some distributors since have 
suffered a series of defeats in the 
courts in their attempts to block 
CVMMA dues check-offs assigned 
by their producers. Certain of 
the distributors have terminated 
CVMMaA producer contracts. Pro- 
ducers involved received manu- 
facturing prices for this milk and 
were reimbursed for the differential 


out of assessments. Thus none of 
these dairymen suffered financial 
loss. 

The principal immediate objec- 
tive of the 550-member association 
is to force distributors to provide 
better returns to Central Valley 
producers by collective bargaining 
methods. Manager Ariel Merrill is 
not specific as to what weapons 
he plans to use to attain his goal. 
But he does say he doesn’t plan a 
“milk war” or a “strike.” 

To understand developments, it 
is necessary to take a look at Cali- 
fornia’s somewhat complex milk 
marketing situation. Of the state’s 
total milk supply, more than 75 
per cent comes from the San 
Joaquin Valley and Southern Cali- 
fornia. 

The latter produces 50 per cent 
of the market milk in the state, 
and usage in that area is running 
in the vicinity of 105 million 
pounds fat annually, with 25 mil- 
lion pounds coming from the San 
Joaquin. At the same time, the 
valley produces 55 million pounds 
of market milk fat annually above 
that absorbed in the valley, a sur- 
plus of 30 million pounds of butter 
fat to be disposed of outside the 
San Joaquin-Los Angeles market. 


More Market Milk 


Aggravating the problem is the 
fact that more and more San 
Joaquin manufacturing milk pro- 
ducers are converting to market 
milk operations, a trend tending to 
increase the surplus. It’s the same 


old problem—overproduction. 





There are no hard and fast rules 
in the state for setting market milk 
quotas. One major co-op computes 
its quotas on the basis of members’ 
actual production over a five-month 
period. Independents set theirs 
arbitrarily. And herein is a bone 
of contention in the valley area. 


Central Valley producers con- 
verting to market milk operations 
had to take what contracts they 
could get from Southern California 
distributors and like it. Usually it 
was 10 to 20 per cent usage. On 
the other hand, with disappearing 
manufacturing milk supplies, the 
distributors had to find a source 
of fresh milk to manufacture their 
by-products. So they turned to 
these sources of market milk. 


Thus the processors found them- 
selves in a position where they 
could use the lower end of the 
San Joaquin Valley as one big milk 
reservoir to be tapped for market 
milk during times of low produc- 
tion, or a source of almost un- 
limited manufacturing milk during 
the flush season. 


It is not unnatural that the valley 
producer would resent the 95 per 
cent usage enjoyed by his Southern 
California counterpart. CVMMA 
Manager Merrill recently claimed 
that if all California milk producers 
had gotten their 
usage during 1956, they would 


share of milk 


have averaged 85 per cent of their 
actual production. 


Membership Agreements 


With this background, it is quite 
understandable that Valley dairy- 
men would be inclined to extreme 
measures, as is indicated by the 
agreements they have signed with 
the association. They have com- 
mitted their entire 
this battle. 


resources to 


Essentially CVMMA is a non- 
profit cooperative marketing asso- 
ciation set up so that dairymen 
will be better able to market their 
milk upon a 
stabilized marketing plan. 


more uniform and 


The membership agreements 
signed by each producer are rigor- 
ous, as can be seen by these 
clauses: 


1. CVMMA’s 


members include the selling 


services to its 
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want to sell more milk ? 


Here’s one way ... offer it in these first quality half-gallon and gallon 

glass containers ... from Lamb. 

A few years ago there was noticeable consumer interest in the larger bottles. 

It has now reached the point where the bottler can no longer ignore it. 

For example, a substantial sampling of stores in Springfield, Mass. (as reported 
in a recently published survey) indicates that 66% of store sales have been in 
multiple-quart glass bottles. 

Lamb’s quality bottles (all built to G.C.M.I. rigid specifications) are available 
in a full range of sizes. And our ACL designs are finding favor as brand builders 
and in the promotion of allied products. Why don’t you try Lamb bottles 

and get aboard the brand wagon? — 

Happy to send you details or arrange to have our nearest representative 

call on you! 


THE LAMB GLASS COMPANY MOUNT VERNON, OHIO 


COUNCIL 





and marketing of members’ 
products and “aiding and as- 
sisting all members in the 
marketing of their dairy 
products upon a more uni- 
form and stabilized market- 
ing plan.” 





NEW YORK GOVERNOR 
CONCERNED OVER SPREAD 


Concern over low milk prices to 
the dairyman and high prices to 
the consumer was expressed by 


5. The marketing agreement 
provisions shall take effect 
only when sufficient pro- 
ducers supplying not less 
than 65 per cent of the dis- 
tributor’s milk supply have 
signed up. 


2. Funds for carrying on the Governor Harriman in his annual There is no question of the asso- 
business of the association message to the New York State ciation being able to stand still—it 
shall be obtained by collect- legislature. must either produce results or die 
ing or retaining fr m- ; on the vine. So CVMMA is now 
a re taining from — - As a step toward protecting both Bree 7 Saaites 
bers, for the association’s use, : pushing its membership drive into 

producer and consumer, the gov- ' 
such amounts as shall be ‘ - other marketing areas and broaden- 
ernor disclosed he had ordered his : ; 
determined by the directors. - ; sa ; ing its base of attack. 
; - : state agriculture commissioner to ; 
Sums collected or retained nee ; : 
Pgh ? collect and analyze information on Merrill has found a new issue 
are to be repaid from time ee ae ee ee ; . “<p, 
to ti funds 1 dealer prices and costs of distribu- —milk hauling charges. “Producers 
Oo ime as funds become . . on : ; 11 . : - 
Jabl tion to the public. The State Agri- pay the bill, but have little if any 
available. : 
culture Department already closely voice in the amount of these 

3. In the event of a member follows the price to farmers. charges,” he says. Milk hauled by 
quitting, e associati jaa the distributor must not be above 
1 ting th — ciation The governor told the press the 
doesn’t become liable for the a ; ‘ reasonable costs and must be com- 

new information would help pin seh 
payment of “any amount ate § bj - petitive with other methods of haul 
' : responsibility for < ¥ price in- ; gee ee 
whatsoever as or for the responsibility tor any big price in available. And if milk is hauled by 
value of the property inter- creases to consumers in the future contract haulers or other hauling 
est in the association of the and would spur public reaction. systems it must be by competitive 
: val? tees lens t - ak bidding satisfactory to producers. 
member” involved. Harriman assailed as “tragic” the 5 ; I 
!. Each member appoints the recent order of Secretary of Agri- He has urged legislators to clarify 


Association “as his exclusive 
sales agent and agrees to 
market through the facilities 
of the association all prod- 
ucts produced by such mem- 


ber during his membership.” 


However, in the event that 
on the date the by-laws be- 
come effective any member is 
by contract obligated to 
market his products to or 
through any milk distributor, 
the appointment of the asso- 
ciation as exclusive sales 
agent for the member’s prod- 


uct is made subject to the 


culture Ezra T. Benson reducing 
from 90 to 75 per cent of parity 
the support level on milk used for 


manufacturing. 


Estimating this might cost New 
York farmers $11,000,000 a year, 
Harriman asked the state lawmakers 
to urge Congress to put the level 
back at 90 per cent. 





existing contract. The asso- 
ciation has the authority to 
exercise any and all rights 


of termination or cancellation 


provided under the contract. 


the State Bureau of Milk Control's 
authority to include the responsi- 
bility for milk hauling charges. 


How far the art of gentle per- 
suasion will be successful in nego- 
tiating with distributors remains an 
open question. But the outlook for 
Southern California dairymen is a 
reduction in their 
usage, with bigger quotas for Cen 
tral Valley dairymen. 


10 per cent 


And with it collective bargaining 
in contracts may be established as 
a permanent force in the state’s 
dairy economics. That is, unless a 
premature test of strength develops 
first. 
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End of tube must be formed for 


seat 


oe 


Type A Adaptor 


with 15R Fitting End 


and holding nut groove. 


SHE 





Sanitary 
TUBING HOOKUPS 


@ A new, Simplified Easy Coupling Method 
for MANUALLY adapting flexible plastic tub- 


ing regardless of size or condition. 


Type B Adaptor 
with 14R Fitting End 


and 1” 


@ Fittings made for %” 









Special holding nut not furnished 
as part of adaptor 

14” TYPE A Adaptor $28.50 
14" 

1 


@ Era Sanitary Tubing Adaptors avail- 
able for 1”, 1%”, 2”, 2%” and 3” Tube 


sizes. Type B Fitting assembled with 


Normal 
vacuum and pressure loads in 


wall sanitary tubing. 


TWD dairy use of Tvgon and Trans- 
> rYPE B Adaptor $39.50 “ : a “9 

4" TYPE C oe arn $36.00 Elbows and Reducer Ends. Type C flow tubing make heavv wall 

Special Nickel Nut $4.10 each. Coupler provided in sizes required. tubing necessary. 


ENGINEERING RESEARCH ASSOCIATES, INC. « 3475 East Nine Mile Road « Hazel Park, Michigan 
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Ps W: — Really Clean Bottle Cases 


less 


. as low as 


Z QS x FOOO cases 


into The Automatic Aquadyne System gives uniform 
den- concentration, at ALL times, using a superior 
washing compound, the Aquadyne wetting agent 


asso- 
ill—it 
r die 





;' capsule. 
issue 


icers Aquadyne is neutral and is non-corrosive. 
any Aquadyne eliminates corrosion of your washing 
hese machine and cases. 


1 by 


) Aquadyne eliminates need for conveyor chain 
Ove 


lubrication, reduces motor drag, stops fuse 
blowing and sprocket jumping. Aquadyne 
minimizes foaming in the washing machine. 


com 
haul 


d by 
There is no “gunk” residue in the tank after 


iling sage 
draining. 


itive 
cers. One Aquadyne wetting agent capsule lasts up 


= to a week. 
arify 


The cost? The Aquadyne wetting agent capsule 
costs less than 30 cents per one thousand cases 
washed. 


trol’s 
onsi- 


ye 


per- (Note: One dairy found a cost of 10 cents per 1,000 cases.) 


ie go- 


the Automatic 


AQUADYNE system 


for use with your present water recirculating case washing machine) 


includes the following: 


e The Automatic Hydroblender 
e Water Level Switch 

Solenoid Water Valve 

1/4’’ Brass Gate Valve 

© On-Off Switch 


iS an 
. for 
is a 
their 
Cen 


ning 


d as 


ate’s 


SS a 
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The above equipment costs only $196.00, and Aquadyne capsules are 
only $54.00 per case of 12, both, F.O.B. Clark, N. J. 





SATISFACTION GUARANTEED OR YOUR MONEY BACK! 


send in your order today to: 


AQUADYNE CORPORATION 


Clark, New Jersey 


IN CANADA: HYDRA-CLENE CORP CORNWALL. ONTARIO 
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pear? AQUADYNE DAIRY DISTRIBUTORS 


wall 
Cherry-Burrell Corp 
The Hurley Company 
‘chi Meyer-Blanke Company 
n 
ichigan Monroe Food Machinery, Inc 
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By V. H. NIELSEN 


Overcoming Sticky, Leaky, 


Crumbly Butter in Winter 


Beene ae 


QUESTION — During recent 
winters we have been receiving 
an exceptionally large volume of 
butter which was weak bodied, 
crumbly, sticky and leaky. What 
would be your recommendations 
as to the procedure for handling 
winter cream in order to avoid 
these defects? 

ANSWER — The defects, crum- 
bly, sticky and leaky, occur much 
more frequently in winter butter 
than in summer butter. The primary 
reason for this is that milk fat 
produced in winter is harder (has 
a higher melting point) than milk 
fat produced in summer. This again 
is due to the lower proportion of 
unsaturated glycerides in winter 
fat than in summer fat. 


Since the buttermaker is unable 
to alter these fundamental proper- 
ties of milk fat, his only recourse 
in keeping them from lowering the 
body and texture qualities of butter 
is to modify the butter manufactur- 
ing procedure to accommodate the 
change from the relatively soft 
summer fat to the relatively hard 
winter fat. His failure to do so 
may result in the defects mentioned 
above. 

Before we proceed with specific 
practical recommendations for the 
handling of cream and butter we 


should establish a few facts and 
assumptions. 


1. At the temperature of churn- 
ing and working the butter, 
the fat is partially crystalline 
and partially liquid. This is 
due to the fact that milk fat 
is a mixture of mixed glycer- 
ides. 

2. The temperature to which 
the cream and butter are 
cooled influences not only the 
proportion of crystalline fat 
but also the size of fat crys- 
tals. The lower the tempera- 
ture and the faster the rate 
of cooling the smaller the fat 
crystals. 

3. In finished butter the fat 
exists as globular fat and as 
“free fat” according to the 
concept proposed by King’. 
The smaller the “free fat” 
phase, the harder is the but- 
ter and the greater are the 
chances of the butter being 
crumbly. 

4. The amount of free fat pro- 
duced at the time of churning 
and working depends on the 
amount of liquid fat at the 
time of churning and on the 
ease with which the fat can 
escape from the _ globules. 
The larger the fat crystals, 


the more easily the fat will 
drain from the globules. Thus 
rapid and deep cooling would 
tend to reduce the “free fat” 
phase and, particularly in 
winter butter, increase the 
chances of producing a crum- 
bly texture. 

5. Leaky butter is caused by 
poor distribution of moisture 
and salt. This again is due 
to inadequate working of the 
butter. If the butter at the 
time of working is soft, the 
buttermaker may have a 
tendency to terminate the 
working before the moisture 
and salt are well incorpo- 
rated. This situation is often 
made worse by adding the 
composition control water too 
late in the working period. 
Excessive working of soft 
butter may cause a_ sticky 
body. 

Since all the fat at the time 

of pasteurization of the 
cream is in the liquid state, 
the temperature adjustments 
which influence the body and 
texture of the butter are those 
which take place after pas- 

teurization. 

The following recommendations 
for handling winter (hard) fat to 
and_ leaky 


butter are based partly on observa- 


avoid crumbly, sticky 


tions made by Coulter and Combs 
in Minnesota and by Wilster et al 
in Oregon. 


1. After pasteurization, cool the 
cream to 50° F and main- 
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Now DOUBLE Your Savings 
with the NEW 
WESTFALIA HIGH CAPACITY 


\= 


it will 
Thus 
would 
a 
e th Have you delayed trying cold milk sep- 
crum aration because of the low capacity of 
available cold milk separators? Now, 
at with the Westfalia MN-9004-C 
al HIGH CAPACITY Cold Milk Separator, you 
a can process 10,000 Ibs. of milk per hr. 
a at 40°F — almost twice the capacity 
+. iad of standard machines. 
aa The new machine has all the money- 

is saving Westfalia “Liquid-SEAL” fea- 
: ps tures: 
isture ° No pressure drop. 
orpo e Feed by gravity or by centrifugal 
often pump. : , ° a 
= © Skim discharge foamiessand un- aver GEES 
pao der pressure. ) 

oalt e Cream discharge enclosed, by 
sticky gravity. 

The MN-9004-C produces a smooth, 
high viscosity cream. Fat in the skim 


the does not exceed 0.01 percent by Bab- 
sine cock at 40°F, 





Two More 
it to | AIGH CAPACITY See your nearest Westfalia dealer for full details 


eaky 
erva- oGu¢ SEAL SEPARATORS 


mil 


t al MM-9004: This new Warm Milk GC = NTRI C © 


Ore ne ee and eopacly INCORPORATED 
of warm milk 
1 th hr. ae ces 75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 


nain jo gyn For warm milk and 
, ome Same capac- 
Review ty, at M-9004. 

















The Trend is to WESTFALIA 





tain the temperature in the 
range from 50 to 55° F over- 
night. The cream should not 
be cooled lower than 50° F, 
and the cooling should be 
done with as little agitation 
as possible. Heavy agitation 
will cause partial churning 
and short-grained body. 
Excessively slow cooling with 
heavy agitation can also be 
damaging to the body and 








dry inside surface of the 
churn door, the absence of 
free moisture when pressing 
a sample of the butter, or the 
absence of blue spots on 
bromophenol blue indicator 
paper pressed against the 
butter are good criteria of 
well-worked butter. 


Place the butter quickly in 
a refrigerator maintained be- 




















een 35 and 40° F. This — | 
heaieeee: tween 35 ind 40° F. This 
is more important than most 
. 2. If possible, adjust the fat buttermakers realize. Too 
Hs content of the cream between high temperature in the but- 
: 32 and 38 per cent and fill ter storage room may con- 
5 the churn to not more than tribute to crumbly winter 
}* 40 per cent of its volume butter. 
, capacity. Then select a churn- “I've condensed milk for 
}" ing temperature which will years . ‘bout your size These recommendations are ap- 
. allow the churning to be when | started!” plicable in creameries where the } 
; completed in 40-50 minutes. butter granules are washed. If the 
4 Stop the churn when the butter is made from unwashed 
il butter granules are approxi- by using too warm wash granules, the maintenance of low 
: mately the size of peas. Over- water or by not allowing temperature and firm butter for 
q churning may produce sticky time for the chilling. working may be accomplished 
4 butter. partly by churning at a lower 
a 3. § +t} 5. Drain the water from the temperature (using slightly richer 
AS 3. Spray the granules with a churn, work the butter to cream), and partly by the chilling 
1” small volume of chilled water : ‘ é : aa less 
H gin gather the granules into large devices in the modern stainless 
ie and allow these rinsings to . as " 
5 d lumps, and drain the excess steel or aluminum churns. By cir- 
7 drain from the churn. ; lati 8 ates te 1 the 
A water from the churn door. culating chilled water through the 
4. ny -_ filtered, = Add the salt together with center pole or the churn walls, as 
-45 ) water as there = dell emeees of aid the case may be, during the latter B 
was cream in the churn orig- stages of the churning and during 
iar water and work the butter 2 
inally. Revolve the churn til it is fairly drv. The ti the working process, the butter C 
;, until it is fairly dry. > , 
6-10 times and allow the : e manele wi _ granules will stay firm and allow 
chilled water to be in contact 7 stop the churn at this point adequate working of the butter. O 
with the butter for 19-15 is when there are no longer M 
minutes. It is important that any large lakes of water in ‘King, N. Uber die Struktur der Butter. hi 
plenty of time be allowed the bottom or heavy dripping _Milchw. Forsch. 8: 423-428. 1929. 
oh sine : z Ve : Mi "Coulter, S. T. and Combs, W. B. A study ar 
for this chilling of the butter from the walls of the churn. of the body and texture of butter. Min- 
granules if it is to have any : ; nesota Agr. Expt. Sta. Technical Bull. 115. O 
iat um tee tens end te. 6. Add enough water to adjust 1936. 
ture of the butter. Tien many the moisture content as de- *Wilster, G. H., Stout, R. E., Stein, R. W., C 
ae “ea , 5 sired. The —_" . = Haag, J. R. and Jones, I. R. Buttermak- in 
buttermakers make this step a work the butter ing during hay feeding season. Oregon ’ 
a perfunctory and useless one until it is completely dry. A Agr. Expt. Sta. Bull. 414. 1942. 4 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS A 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets by 
@ Made by gasket craftsmen. O le 
; | GASKET GASKET SIZE EQUIPMENT USED ON 
@ Accurately fabricated. NO. O. D. x I. WAUKESHA 
@ Top grade pure manila paper. 
@ Standard .035” thicknesses. 10BB 7Vex4%; — 5%/ex3% No. 10BB Pump R 
25BB 9% x6 — wer | No. = “_@ « n 
LAF 25A 8 x5 — 6) No. 25 Std. P 
LEX GASKETS et 55BB 14V2x9'/2 — 1256x756 No. 55, 100 and 125BB Pump f 
Same sizes as Ridak gaskets. 125A 11%x8Vg — 97%/gx6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6M4x4i% — Siyx3 No. 10 Std. Pump 
@ Recommended for trouble spots where aie . 


stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes | “es 


Fitting Size and Gasket Numbers 
supplied on order — 48 


hour delivery. GASKET DESCRIPTION iat 11" - 2/2" 3” 4" 
: Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 

ee Sees enemy $e Bevel Joint Fitting Standard Flange 1001 | 1501 | 2007 | 2501 | 3001A | 4002 
: Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 


BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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Rnd: as usual, Foderdts 


filling it with the best in 
the business. i Seeaiaad 





But don't let it go at that, 
Check these facts: 


Only Federal has the “Vacu- 
Matic” Valve — giving you 
highest capacity per valve of 
any filler on the market. 


Only Federal has the “Quik- 
Clean” Capper—the ultimate 
in sanitation. Another Federal 
contribution to the dairy in- 
dustry! 


All models — large and small 
—are available in ‘“‘All-Stain- 
less.” 


The G185, above is the newest and largest of 


Remember, there is no “second-best” the Federal gallon to half-pint series. Its capacity 





model in the Federal line. Federal is 38 to 52 gallons, 65 to 75 half-gallons and 
fill ° fm 100 per minute on ller bottles. Many other 

ers vary only in Capacity, never models to choose from. There’s a Federal to 
quality. fill your bottling needs! 








AMERICA'S ONLY EXCLUSIVE ‘MANUFACTURERS | 
MILK BOTTLE anes FQuip 
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Ls: MONTH as we were pre- 
paring the material for these pages 
we inadvertently said something 
about a method of truck selection 
in which drivers’ opinion had a 
twenty per cent value in determin- 
ing which truck was to be bought. 
Before last month’s article got to 
the printer, Norm Myrick, the 
editor said, “Why don’t we describe 
this method?” He is the boss. So 
here it is: 

The drivers’ portion of this 
method of selection is based on a 
numerical scoring system. It is best 
to have at least three of the older 
and more trusted drivers participate 
and average the individual scores. 
The drivers are asked to rate trucks 
on 19 separate items. 


The method of applying the 
score is: 


Very strong opinion in favor — 5 
Good 4 
Average 3 
Fair 2 
Poor — |] 


The items upon which the drivers 
are asked to score the trucks are: 
Driver's position 

Visibility 

Seat 

Gear shift location 


By HENRY JENNINGS 





Clutch 


. ems Distance before taking hold 
for Getting Driver Smoothness of application 


Brake 


Smoothness of application 


in Truck Selection ails 


Engine 


Power 


Maneuverability 
Hand brake location Balance and distribution 
Accelerator position 
Starter button 
Instrument panel and interior 


Riding comfort 
General 


Getting in and out Some of these features lend 
. ;, themselves to measurement by in- 
Steering ‘ , 
struments. It is amazing how close 


Angle of wheel P See ; 
& drivers’ opinion correlates with the 


Size of wheel es ee es j 
; y findings of instruments. 
Steering ease 

Another part of this method of 
selection has to do with money. 


Ease of response or pick up (Please Turn to Page 132) 


Acceleration 





START [TRUCK]} 


—_> -— 
FINISH ~<———— SB PLATFORM 








-— 





wONSL 






BACKS IN 








PLATFORM 











Truck maneuverability can be scored in a matter of minutes by 
laying out a problem similar to that illustrated above. Here 
the truck must enter tight quarters, back into one loading plat- 
form, turn around, back into another, and exit. 
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Whether you operate one truck or twenty trucks, you can't buy a tire that costs 
less per mile than Firestones. Billions of miles of carefully kept fleet records prove 
Firestone truck tires outwear all others. 

Firestones last longer because Firestones are built better. Take Firestone S/F— 
Safety-Fortified—cord. Firestone tempers cord, but doesn't stop there. Firestone 
gum-fortifies every fiber for a permanent lock between rubber and cord, 
measures every individual ply with electronic precision. 

The result is extra miles, lower cost per mile for every user of Firestone truck 
tires with S /F—Safety-Fortified —cord. Every Firestone truck tire is an outstanding 
value in long-wearing, dependable performance. No wonder more going 
concerns go on Firestones! See your local Firestone Dealer or Store for truck 
tires or truck tire service. 


TRANSPORT SUPER ALL TRACTION 


YOU CAN'T BUY A TIRE THAT COSTS LESS PER MILE THAN FIRESTONE A: #. a, of ame 


} 


Copyright 1958, The Firestone Tire & Rubber Company Z 
dite the Velce of Penstene sunny Mantegna 0k NE teed BETTER RUBBER FROM START TO FINISH 
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Heart Disease 
Reviewed at 


NDC Winter 
Conference 


Dietary Trends Pose 


Problems for Dairy Industry 


Tu DAIRY INDUSTRY’S cherished idea that 
milk is the most nearly perfect food, that greater 
consumption can only be nutritionally good, is open 
to serious question, Dr. W. Henry Sebrell, Jr., told 
delegates to the 1958 Winter Conference of the 
National Dairy Council. “The industry must take a 
new look at its research program, its educational 
program, and the future,” he declared. The meeting 
was held at Dayton, Ohio, January 27-29. 


Concern with the diet-heart disease problem 
and its implications to the dairy industry were 
major issues that were discussed. The utilization 
of available scientific and market research facts 
in giving to the public an honest picture of the 


problem was a principal feature of the meeting. 


The high incidence of coronary disease directly 
concerns the dairy industry. The new information 
that is being acquired almost daily makes it neces- 
sary to re-evaluate established concepts and _ plan 
industry activity in the light of proven dietary facts, 
Dr. Sebrell told the meeting. Dr. Sebrell is Professor 
of Public Health Nutrition at Columbia University. 


“The prevalence of obesity and the attempt of 
many obese people to reduce is the basis for one 
of your major problems,” Dr. Sebrell said. “On the 
one hand, the dairy industry is trying to increase 
consumption of milk and on the other the health 
and medical profession and writers on obesity urge 
people not to eat so much if they are to maintain 


health. In the past your products have had almost 
unlimited backing by the health and medical pro- 
fession,” he pointed out. “Now you see questions 
raised and professional uncertainty both as to desir- 
able amount and whether skim milk should not be 
recommended instead of whole milk in many in- 
stances in order to reduce calories and get away 
from the fat of whole milk.” Dr. Sebrell cited the 
sharp increase in skim milk sales throughout the 
country. 

Reviewing the facts on the relation of the blood 
cholesterol level to coronary heart disease, Dr. 
Sebrell noted that butter fat fails to lower high 
cholesterol levels and that unsaturated fats, such 
as corn oil, are most effective in the reduction of 
blood cholesterol. It has not been proven, however, 
that lowering of high blood cholesterol will prevent 
a heart attack, he said. 


Vast Research Program 

Giving a few samples of the vast amount of 
research now under way, Dr. Sebrell observed that 
“none of it indicates a trend toward results that 
would support the idea that eating more butter 
fat would be beneficial to health in the United 
States.” 

The goal of the industry’s research program 
should be to discover all the facts about the role 
of milk and milk products in atherosclerosis and 
heart disease. “Give up all idea of supporting a 
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program designed to show that butter fat is superior 


to some other fat,” he cautioned, “or that there is 
some mysterious nutritionally superior substance in 
milk. Get the facts and then adjust your promotion 


accordingly.” 


The scientific facts available about dairy foods 
Philip L. White, 


Council on Foods and Nutrition, 


were discussed by Dr. 
of the 


Medical Association. 


secretary 
American 
He noted that admirable source 
materials on the nutritive quality of dairy foods 
were available from the National Dairy Council, and 
urged that good use be made of NDC material in 
promotion plans. 


“We depend upon dairy products,” he said, 
“to supply protein, fats, carbohydrate, minerals like 
calcium and phosphorus, and vitamins, particularly 
vitamin A, riboflavin, and, in your fortified products, 
vitamin D.” 


The proteins of milk are high quality, complete 
milk 


is that milk proteins can carry many 


proteins, he observed. “The great value of 
in the diet 
inferior food proteins with the result that highly 


beneficial mixtures are obtained. Let dairy 


foods complete the proteins in your meal.” As 
illustration, he cited the improvements in a low-cost 
sample diet when one pint of whole milk and four 
pats of butter were added. There were increases 
of 28 per cent more calories, 26 per cent more pro- 
tein, 100 per cent more calcium, 36 per cent more 
vitamin A, 10 per cent more thiamine, 82 per cent 


more riboflavin and 200 per cent more vitamin D. 


Problem Areas 


nutrition, Dr. 
White observed that students often do not make 


Discussing “problem areas” in 
wise selections of foods, particularly girls who “run 
the gamut from gross under-nutrition in the teens 
to gross over-nutrition after the age of 20.” In 
a study at the University of Georgia, it was deter- 
mined that female students spent more money per 
week for food, but the male students spent more 
for milk. 


ae 
VALUE OF "MILK FAT 


Famed te 
. iCLANS 
ENTISTS 
NURSES 
DIETITIANS 


HOME ECONOMISTS 
PUBLIC HEALTH WORKERS 





Viewing a display of National Dairy Coun- 
cil professional advertisements at the 1958 
annual meeting are four of the Council's 
re-elected officers. They are: Milton Hult, 
president (kneeling); George S. Bulkley, 
chairman of the board; John A. Moser, 
second vice-president; and W. P. Davis, 
secretary. Also re-elected as NDC officers 
(not shown) were: H. E. Harfelder, first vice- 


president; and E. B. Lehrack, treasurer. 


Convenience foods, such as packaged meals, are 
becoming more and more popular. It is essential 
that the 


place in these convenience menus, but steps in and 


dairy industry does not lose its rightful 


makes sure that technological advances are not being 
made at the expense of good nutrition, he concluded. 

Will A. The Borden 
Foods Company, and an NDC board of directors 
summed up the responsibility of the dairy 
124) 


Foster, vice-president, 


member, 


(Please Turn to Page 
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concentrates backed by expert service 
CONSULT YOUR VITEX MAN 


VITEX LABORATORIES 
A Division of NOPCO CHEMICAL COMPANY CD Harrison, N.J. * Richmond, Calif. 


Pioneer producers of a complete line of vitamin concentrates for the dairy industry 
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USED BY 
Bay State Ice Cream 
of Abington, Mass. for 
protective maintenance 
e Trucks 
e Interior Walls 
e Exterior Walls 


® 


New Mono-Seal protective coating has 

prevented deterioration while still provid- 

ing excellent appearance and serviceability. 

e Lasts two to three times longer than 
conventional finishes 

© Withstands water, steam, and cleaning 
detergents. 

@ Does not crack or chip, is elastic and 
smooth 

Try Mono-Seal in your own dairy! 

Use as new coating or replacement for 

original finish. Available in twenty-two 

standard colors or matched to your color. 

Send for Special Bulletin, today. 











Manton-Gaulin Manufacturing Co., Inc. 
49 Garden Street, Everett 49, Mass. 


World’s largest mansfacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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From the State [Capitols 





By BETHUNE JONES 





PENNSYLVANIA: 


Commission Rescinds Ban on 
Milk Advertising Allowances 


State Milk Control 
rescinded a regulation that sought 


Commission 


to ban milk advertising allowances 
in Pennsylvania. 


The regulation was scrapped 
shortly after it went into effect Jan. 
1 after two milk dealers, Sealtest 
Supplee of Philadelphia and Rieck 
Dairy of Pittsburgh, obtained a 
court order exempting them from 
the regulation. 


The two milk firms went into 
Dauphin County Court to oppose 
the regulation as “unreasonable” 
and “unconstitutional.” The court 
acted to relieve the two firms from 
observing the 


final 


regulation until a 


decision 


was made on the 
merits of the case. 
The commission rescinded the 


regulation on the grounds it would 
be unfair to enforce it against all 
but two milk dealers in the state. 

The regulation was drafted last 
fall after Commission Counsel John 
McShea, Jr. said an 


showed consumers were being 


investigation 


million dollars be- 
cause of illegal advertising allow- 
ances. 


overcharged a 


McShea charged dealers, mostly 
in Pittsburgh Philadelphia, 
were paying “rental fees” to stores 


and 


for displaying signs and posters or 
using other devices to advertise a 


Pennsylvania Rescinds Rebate Ban 
Florida Power of Control Under Fire 
Missouri Seeks to Outlaw Price Wars 


Connecticut Producers Start Promotion Fund 


particular brand of milk or ice 
cream. 


He contended this amounted to 
price rebating, a practice barred 
by the milk control law. 


The two milk firms that appealed 
the regulation said they had $325,- 
000 invested in store signs and 
that 
would cost additional thousands to 
remove. They argued the regula- 
tion would amount to “unreason- 
able 


other advertising devices 


interference with legitimate 
and well accepted business prac- 


tices.” 


The commission indicated it 
would restore the milk advertising 
regulation if the court would rule 
against the two dairies. 


e 
FLORIDA: 


Dairy Tests State Power to Drop 
Controls at One Level Only 


Power of the Florida Milk Com- 
mission to continue controlling the 
producer price of milk after abolish- 
ing controls at the retail and whole- 
sale levels was challenged by 
Southern Dairies in a suit filed in 
Leon County Circuit Court. 


Chester Bedell of Jacksonville, 
attorney for the dairy firm, said the 
suit was not intended to challenge 
legality of the commission order 
removing retail and wholesale con- 
trols, effective last Dec. 15. He 
explained, however, that the dairy 
takes the position that if controls 
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Cabarrus Creamery, Concord, N. C., reports: 




















ate 

rac- Gaulin Homogenizers on the job continuously 

” since 1924...Found “Very Satisfactory’’ 

= It started with a Manton-Gaulin Model ‘‘60’’, followed after 

rule twenty years by the Model CGC, 200 gph machine, shown 
above. The CGC is used on Ice Cream Mix, working five hours 

Ti Ps a day, five days a week; and is still operating at “like-new” 

efficiency after some fourteen years. 

N HOMOGENIZING In 1950, Cabarrus Creamery started processing fluid milk; and 
rop ++. by Mr. “G6” the outstanding performance of their two Gaulins provided 
! ample proof that it was sound business to invest in another 
7 A new series by Manton- Gaulin, this time an 800E. ; ae 
om- Gaulin to help you save At Cabarrus Creamery, as in thousands of dairies and ice 
the Jal aecute tem new cream plants across the country, Gaulin Homogenizers have 

money and ge g 
: i proven, by their dependable performance and continuous effi- 
ish- sieeetas ciency, that it is “good business” to specify — Manton-Gaulin. 
ole- ; . . A new bulletin on Homogenizers is now ready, please send for it. 
bv Oil affects machine life. Use of im- 
l in proper oil, or too long a period between 
oil changes can cause serious damage 
; to mechanical parts, and shorten ma- 
ille, chine life. Always use oil grades and 
the procedures recommended by manu- 
nge facturer; and consult your Manton- 
der Gaulin Instruction Manual frequently. 
“On- 
He 
vols 49 GARDEN STREET EVERETT 49, MASS. 
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are abolished at one level, they 
must be removed at all levels. 

During the same meeting at 
which wholesale and retail controls 
were lifted, the commission estab- 
lished minimum prices at the pro- 
ducer level, effective Jan. 1. 

Various grounds cited by the 
suit in asking the court to prevent 
the commission from enforcing 
producer controls included the con- 
tention that “it is beyond the power 
of the commission to fix prices at 
the producer level after abolishing 
prices at the wholesale and retail 
level.” 


MISSOURI: 


Anti-Price War Legislation Urged 
at Committee Hearing 
Enactment of Missouri legislation 

to prevent milk price wars and 

prohibit what independent local 
dairies claim is unfair competition 
from big milk distributors was 
urged at a hearing conducted in 

Jefferson City by a state legislative 

study committee. 


John Canestraight of Columbia, 
counsel for the Independent Milk 


Processors of Missouri, asserted 
price wars started by big distribu- 
tors in various sections of the state 
amounted to economic blackmail of 
the independents and there was 
evidence of conspiracy to stifle 
competition. 

He charged the big operators 
with starting price wars and agree- 
ing to end them after local dairies 
would increase the price of home- 
delivered milk 4 cents above the 
price prevailing at retail stores. 

He further alleged the big dis- 
tributors are attempting to wipe 
out all home deliveries and force 
the public to buy milk in stores. 
He urged the enactment of laws 
to prohibit below-cost sales and the 
use of certain sales promotion 
methods which he described as 
economic clubs. 


CONNECTICUT: 
Producers Begin Contributions to 
Promotion Fund 
State Milk Administrator Donald 
O. Hammerberg announced that 
dairy farmers contributing to Con- 
necticut Milk for Health, Inc., a 


new advertising and promotion 
agency, will be assessed at the rate 
of 4 cents per 100 pounds of milk 
produced. 

The rate was set in a finding of 
fact issued by Hammerberg follow- 
ing an earlier public hearing. The 
4-cent rate was requested by all 
producers represented at the hear- 
ing. 

Hammerberg ordered the deduc 
tion be made on checks for milk 
produced in January. This was also 
in line with producers’ requests. 


Milk for Health, Inc., was author 
ized by the 1957 Connecticut 
legislature as the first statewide 
agency through which all Connecti- 
cut dairy farmers can contribute 
for advertising and promoting thei 
product. 

Members of the Connecticut Milk 
Consumers’ Association criticized 
the program as setting a “dangerous 
precedent” by the determination of 
the amount of deduction by a state 
official, and as being “voluntary by 
default,” since deductions are made 


automatically unless producers sig 


nify otherwise. 











Quick-Cool Your Product with the “ing feero” 





6 “KING ZEERO” units are now in 
use at the Hawthorn-Mellody Farms 
Dairy, Chicago, Illinois. (2 have 
since been added to the 4 shown 


Yobove.) 






@ Thick ice is built up on the coils during the off- 
load period, using your own compressor. This as- 
sures an ample supply of refrigerated water for your 
peak cooling load at the time and place you need it. 


@ The ice water is pumped to your product cooler 
and returned for re-cooling. The water passes over 
the ice surface always, on its way through the ‘‘King 
Zeero”’ ice Builder. Only in the “King Zeero’’ does 
this occur. 


@ The “King Zeero’”’ will produce 32°-34° ice water 
for you without wasteful mechanical agitation. It 
will build and melt ice with remarkable economy and 
efficiency. 


The sales representatives of the sot lines 
of dairy and refrigeration equipment who call 
on you will be glad to discuss details with you. 


43C0-14 W. Montrose Ave. - Chicago 41, Ill. 
Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks 


THE KING ZEERO ee ie 
} 
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n MONTANA: 





te Survey to Determine Need for 
Ik Consolidating Control Areas 
Acting under a legislative man- 
of date, the Montana Milk Control 
ois Board is conducting a survey to 
= determine if there is need for con- 
ull solidation for some of the state’s 
- 14 milk control areas. 

Secretary T. P. McNulty said the 
wi board recently completed a survey 
Ik of all or part of 11 counties in the 
on northern part of the state “with the 

view of possibly combining them 
- into fewer areas.” 
ut “We hope that one may do it,” 
le McNulty declared, “but it may take 
ti- one, two or three.” 
“ He said the survey covered all 
tl of Liberty, Hill, Blaine, Phillips, 

Valley, Roosevelt, Sheridan, Dan- 
ilk iels, Richland and Cascade coun- 
ed ties, and part of McCone County. 
er The survey, according to Mc 
a Nulty, showed “possibly different 
” conditions in the eastern part of 
by this area that might make it desir- 
de able to have one area there to 
ig include Daniels, Sheridan, Roose- 





velt, Richland and McCone coun- 
ties.” 


In another developme , SPRAY DRYERS 
‘ pment, the 
control board appealed to the State area pretty big investment . 


Supreme Court from a_ District 
Court judgment restraining the 7 : : 
board from increasing milk prices When you plan plant expansion or modernizations, 
consider these major points in the selection of milk 
drying equipment. 





in the Billings marketing area. 


+s © e It must produce a quality product 
> Ps : 
your | NORTH CAROUNA: e It must have product versatility 
| Vienente Best , : . 
dit. | Bemnie-Terthed SAG Sates Win e It must be a standard type of design 


Official Board’s Approval 
e It must be economical and easy to maintain 


yoler State Board of Agriculture re- 
over cently ruled that the sale of Grade Over 40 years of generous experience gained from working 
King — A skim milk fortified with vitamin with milk drying plants all over the world has enabled 
does D and Grade A_vitamin-mineral Blaw-Knox to develop the most dependable, profit build- 
fortified regular milk would be al- ing equipment available. 
lowed on a permanent basis in Blaw-Knox Spray Dryers are FIRST with product versa- 
water North Carolina. tility . . . FIRST with versatility of installation 
A The board took the action after FIRST with positive powder removal . . . FIRST with high 
and hearing lengthy debate on the sale efficiency powder collectors. 


. es mm, © Wis paeed Set Write for the latest Blaw-Knox bulletins covering 
which had been scheduled to end 


lines Dec. 3] all major items needed in your milk drying plant 
> call nd: . . . Let Blaw-Knox experience work for you! 
th you. Continued sales were urged by 
representatives of the larger milk 
BLAW-KNOX COMPANY 
Dairy Equipment Division 
24 North Walnut, Mora, Minnesota 


processing companies, such as 
Borden and Southern Dairies. They 
particularly favored vitamin-min- 
eral fortified milk. 
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Fundamentals of Organization 
(Continued From Page 56) 


ally depend upon one another, their 
separate freedoms of action are 
drastically reduced. 


Yet we humans are not by nature 
truly co-operative creatures. The 
self-willed determination of a child 
seems to be our natural, untutored 
attitude and we normally oppose 
any restraint put upon our actions. 
It takes the combined pressures of 
prolonged education, social ap- 
proval and economic necessity to 
convince us that it is worthwhile 
to make our actions conform to 
those of other people. Most of us 
acquire habits of conformity as we 
grow older, but we still retain with- 
in us a hard core of stubborn re- 
sistance toward compulsion. 


Here, obviously is a conflict of 
interests. It is a natural trait of 
men and women to resist any hin- 
drance to their complete freedom 
vet no organization can be formed 
which does not involve a high de- 


gree of restriction being imposed 


on every member. The welfare of 








the group is thus in direct opposi- 
tion to the inborn nature of its 
members. 


UNIVERSAL DAIRY 
COMPANY, INC. 


Transcript of Special Meeting 
PRESENT: 


General Manager - Alto Z. Capitano 
Sales Manager - - George Bildwell 
Production Manager - Jack Wuerker 
Personnel Manager - Joe Goodfellow 
GENERAL MANAGER: Joe, 
this is your meeting. You said you 
had a special problem to discuss — 
fire away. 
PERSONNEL 
Well, Mr. 
worried lately about the number 


MANAGER: 


Capitano, I’ve been 


of people who have quit us and 
gone to work for someone else. 
I’m constantly being asked to dig 
up new men and women to replace 
those who have left. Over the 
past year we have had as high as 
50 per cent turnover in some sec- 
tions. I think this is a serious situ- 
ation; something has got to be done 
about it, and fast. Sales and pro- 





duction are the biggest depart- 
ments and they, naturally have the 
most trouble. If we can solve their 
problems, we will not only reduce 
our biggest turnover but we can 
probably apply the same solutions 


to other departments. 

PRODUCTION MANAGER: I 
don’t see why George and I should 
be singled out; our record is no 
worse than others. 


PERSONNEL MANAGER: Per- 
centage-wise, your record may be 
a little bit better, Jack, but you 
have a big department so, of 
course, your total turnover is big. 
The same applies to George 

GENERAL MANAGER: Frank- 
ly, I'm not interested in comparing 
the badness of bad records, men. 
If something is wrong—and, as 1] 
see it, there is—then let’s correct 
it. You made a survey to find out 
why our people quit, Joe. What 
did you find out? 

PERSONNEL MANAGER: Yes, 
we did make a survey on the ques 
tion: “Why do people voluntarily 
leave our company?” To get im- 


partial results, we called in an out- 
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Check 


THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


+ + He 


Completely accessible for 
cleaning and adjusting. 


> 4 All controls within easy reach. 





RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 





KENDALL-LAMAR 


CORPORATION 


POTSDAM, NEW YORK 
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D/ | Wilson Watchman 


“The Sentinel who Never Sleeps” 
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lacier-cools ! Magic Mist makes 


Beneath its striking beauty you just know—is 
quality! The Wilson bulk cooler is built like a 
bank vault . . . to guard milk’s goodness a reliable 
new way. 

Wilson’s new 5-surface Glacier Cooling (on all 
four walls and bottom) surrounds your milk with 
a chilling spray — cold as a melting glacier. More 
cooling surface — by far! 

Milk cooling is worry-free with an emergency 
replacement WILSON WATCHMAN drop-in refrig- 
eration unit handy at your dealer’s. Just drop it 
in. Simple! 


Turn page— 
fill out card, 
MAIL TODAY! 





cleaning easy! 


The WILSON WATCHMAN builds up a reserve 
Glacier of cold against a power failure. It pre-cools 
before milking . . . holds temperature down when 
warm milk is introduced, yet never freezes milk. 

And best yet—it keeps stainless surface con- 
stantly coated with Magic Mist that prevents 
milkstone, makes washing wonderfully easy. 

Look in the gleaming interior of a round-corner, 
work-saving Wilson . . . bright as the new dollars 
it can earn for you. The Wilson is quality-made 
for quality milk . . . simplest cooler to clean and 
service ever built. 


Copyright 1958, Wilson Refrigeration, Inc 








FIRST CLASS 
PERMIT No. 13 


Smyrna, Delaware 
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BUSINESS REPLY CARD 


No Postage Stamp Necessary If Mailed in the United States. 








EEPS COOL 


any emergency 





4¢ - POSTAGE WILL BE PAID BY 


WILSON REFRIGERATION, INC. 
Dept. AMR 


Smyrna, Delaware 





service for years to come 


j 


\ a 
\ "ee 

WILS OWA 

Watchman 


Drop-in" 
Refrigeration Unit 
Guards Milk Quality. 


An extra replacement 
unit is on emergency 
stand-by at your 
Wilson Dealer. 


GO WILSON 





Fill in the card below and mail. It’s that easy. There’s no obliga- 

’ tion to you whatever. Learn about Wilson’s Easy Pay-Its-Way 
here S Plan to help Milk Producers convert to Bulk Cooling. Dealers 
and Dairies get help from Wilson too, because Wilson is not only 


Wilson Pay-Its-Way Plan 


Helps you convert to bulk with trouble-free 













Wilson also manufactures 1 


ww: - ie . aa family-size freezers for farm : 
ho . Number One in bulk coolers, it is Number One in advertising, : 


sales helps, and promotion. Everyone Profits With Wilson! 


home; 20, 25 and 35 cubic : 
sizes. Sectional storage free2 
Get the full story... mail in the card today up to 90cu. ft. for commercial 





7 DME NSION a .. + originated by Wilson. Low! Only waist-high 


for easy pouring and easy-reach cleaning. Compact! Fits your milkhouse. 
Cabinet protected by 10-year Wilson Warranty! (Optional.) Lifetime stain- =: 
less steel and easy-cleaning plasticized white Du Pont Dulux cabinet. 
All stainless available. Sizes from 100 to 700 gallons. For complete in- 
formation, mail card now. 
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Wilson Refrigeration, Inc., Smyrna, Delaware ' 





A division of Tyler Refrigeration Corporation as 





Rush information on: 


(.) Wilson New Model Bulk Coolers [[] Can Coolers [[] Farm Size Freezers oo 
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Also built by Wilson 

—both immersion 
papery and spray system 

can type coolers... 
Address 





4 to 12 ten-gallon 
can sizes. 
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side expert to interview every per- 
son who had left us in the past 
three years. Of course, some have 
left Ourtown and some were other- 
wise not available, but he talked 
to everyone else. Here is a table 
which summarizes what he found 


out: 


BASIC REASONS FOR VOLUNTARY 
TERMINATIONS 


Another job offered better pay 
and/or working conditions 





(hours, effort, etc.) 35.0% 
Disliked type of job or job 
conditions 26.6% 
Felt unable to do the work for 
physical, tal, or ti | 
reasons 15.0% 
No opportunity to advance 11.7% 
Unhappy relationships with super- 
visors or associates 10.0% 
Wanted only temporary employ- 
ment anyway 1.7% 
100.0% 


PERSONNEL MANAGER: You 
will notice that, with the exception 
of the last item, every one of those 
reasons is what you might call a 
purely “personal” or “private” rea- 
son. They have to do with what 
the man (or woman) wanted in 
his personal life and which he felt 
he didn’t get when he was work- 
ing for our company. 

SALES MANAGER: What other 
kind of reason could there be? 

PERSONNEL MANAGER: 
Well, for instance — and this is im- 
portant — none of these people left 
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Situations, an ex- 
aggerated exam- 
ple of which is 
shown at the left, 
can arise from a 
person’s dissatis- 
faction with his 
job. The way he 
expresses that dis- 
satisfaction can 
adversely affect 
him and his com- 


pany. 


because he thought that our busi- 
ness is illegal or immoral, or that 
the purposes of our organization 
are in any way bad ones. None 
questioned our ability to produce 
a good product and to sell it suc- 
cessfully. No one left because he 
thought we were not going to be 
able to meet our payroll. No one 
left because of religious, political 
or racial intolerance. 

SALES MANAGER: Who cares 
about those vague problems? I can 
understand how they 
there was 


reasoned: 
something they just 
didn’t like so they quit. They’re 
just like kids who say: “If you don’t 
play my way, I won't play at all.” 
We're running a business, not a 
nursery. If they don’t like our way 
of doing things then I think we're 
better off without them, since we 
can't hope to please everybody. 


GENERAL MANAGER: George, 
I don’t think it is as simple as that. 
In many firms those “vague prob- 
lems” are precisely the ones which 
cause men to quit. We are just 
fortunate that we don’t have them. 
Go ahead, Joe. 

PERSONNEL MANAGER: The 
point I wanted to make, and _ this 
survey pretty well proves it, is that, 
while the company as a whole has 
a very clear purpose and we as 
managers keep our eyes on that 
purpose, the individual men and 
women of the company are not 
working directly for this over-all 


purpose at all. Instead, each one is 
working for his own, private pur- 
pose. Achieving the company pur- 
pose is merely a means of satisfy- 
ing a whole collection of private 
purposes. Actually, this applies as 
much to us here around this table 
as to anyone else. We are working 
to satisfy our private purposes, too. 

PRODUCTION MANAGER: I 
begin to see what you are driving 
at, Joe. Assuming you're right, what 
difference does it make in operating 
my department, for instance? 


PERSONNEL MANAGER: It 
makes a big difference, George, not 
only in your department but in 
operating the whole organization. 
I've given this a lot of thought and 
I think the whole matter can be 
boiled down into a few key points. 
Most of the private purposes of our 
people fall under one or more of 
the following heads: 


LIVELIHOOD 

The money a person earns has 
to be adequate, not just for bare 
sustenance, but for the kind of liv- 
ing standard he and his family find 
acceptable. 


JOB SATISFACTION 

Each man’s work must provide 
him with a feeling of accomplish- 
ment. To some this is provided by 
doing just one worthwhile task and 
sticking to that task year in and 
year out. To others a feeling of 
success comes only through con- 
tinued advancement. 
SURROUNDINGS 

Both the people and _ place 
where a person works must be 
agreeable to him. The people must 
be reasonably friendly and the 
working situation suitable. He must 
feel he is being treated fairly by 
those above him. 


PRESTIGE 

The job a person does has to be 
worthwhile not only in itself but 
in his eyes and the eyes of his 
family, his fellow workers, and his 


friends. 


GENERAL MANAGER: Joe, 
I'd like to question your first point. 


It seems to me that we could go 


(Please Turn to Page 96) 
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Offering a full range of Mack engines— 


gasoline, diesel, turbocharged diesel— 


Two great new MACKS) 


New look in a proved performer— 
Mack Model H 
nol a an has just bee 





<Sjoin the Bulldog fleet 
































And every model has full tilt-cab accessibility 
Now! Mack takes the wraps off the widest range of 
heavy-duty, cab-over-engine trucks and tractors in 
the nation today. 


Now! There are Mack trucks and tractors for every 
important C.O.E. job 


for highway operation in any state, whether restric 


for city or suburban work... 


tons are governed by bridge formulas or not. 
Now — you can have any Mack gasoline or diesel 
engine for your C.O.E. operations. You can, for the 
first time, have up to 205 diesel h.p. in alow-silhouette 
a 
C.O.E. unit. You can have the Mack transmissions 
(5 to 20 speeds), brakes, frames, cabs and suspensions 
that best meet your needs—including six-wheel 


models with the famous Mack Balanced Bogie 





Look for these 


the 
in Mack branch 
There’s 
Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd 


compact new cost-busters on 


highways...on city streets...and 
distributor showrooms. 


Mack! Mack Trucks, 


and no matching 


Inc., 
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SOME FUNDAMENTALS 
OF ORGANIZATION 
(Continued From Page 93) 


broke trying to provide everyone 
with the standard of living they 
would like to enjoy. What about it? 


PERSONNEL MANAGER: 
That’s right, we would. The point 
is, it is not what an employee 
would like if it were possible, but 
what he and his family will find 
acceptable as a matter of practical 
politics. Different people make dif- 
ferent demands on life. For in- 
stance, some families are perfectly 
happy with $100 per week, where- 
as others can’t live on $300 per 
week. 

PRODUCTION MANAGER: 
What if the job is worth only $50 
per week? 


PERSONNEL MANAGER: 
Then we have to find a man who 
will consider $50 per week ac- 
ceptable — perhaps as a first step 
toward future promotion and higher 
pay. If we put men on the job 
who must earn $100, they won't 
stay but will look for what they 
want somewhere else and we will 
have continual turnover. 


PRODUCTION MANAGER: 
What if we can’t find that kind of 
man? 

PERSONNEL MANAGER: 
Then we either pay more than the 
job is worth or we get along with- 
out it being done. It’s just that 
simple. 


SALES MANAGER: About this 
idea of Job Satisfaction: it seems 
to me that work is work. As long 
as a man gets paid fairly, he has to 
expect that his work won’t be a 
picnic. 


PERSONNEL MANAGER: 
George, that isn’t really true. For 
instance, I've seen you work day 
and night, worrying and struggling 
to put over a sales campaign — not 
because you were going to get 
more pay (because you knew you 
were not)—but just for the per- 
sonal satisfaction of doing an out- 
standing job. When the. sales 
figures went up you got a special 
feeling of accomplishment which 
made your hard work seem worth- 
while regardless of your pay. 
Everyone wants to have some sense 
of worthwhileness. If one job 


doesn’t provide it, they will look 
for another which will. 


GENERAL MANAGER: Joe, I 
feel we should go into this problem 
much deeper than we have time for 
this afternoon. The success of the 
company depends to a large extent 
on having a stable, smoothly work- 
ing team. We have to have a group 
of people who are working together 





“Seems old Hiram has seniority!” 


because they want to, not because 
they are forced to. (In fact, I doubt 
if any organization can force its 
members to do any more than they 
really want to, and private purpose 
seems to be the motivating force 
behind their wanting to). I want to 
see something definite accomplished 
by this meeting, however. What 
do you feel we should do to im- 
prove the present situation? 


PERSONNEL MANAGER: 
Well, sir, I would like to recom- 
mend several practical steps. 


First, I suggest we catalogue 
every job in the company as to the 
amount of skill and responsibility it 
involves. Then we should study our 
pay scale, both union and non- 
union to see that it is fair and prac- 
tical all down the line. We should 
also determine how much oppor- 
tunity each job gives for advance- 
ment in fact (we have too many 
jobs that, at the moment, are dead 
ends, a man has to quit before he 
can advance to anything better). 
On the basis of this information we 
should adjust our hiring policies so 
that we don’t require too much or 
put a man on any job who expects 
more than we can deliver. I will 
see to it that each new employee 


understands fully what he can ex- 
pect and I will do my best to ensure 





that we forestall hiring mistakes 
due to over-enthusiasm on our part 
or ignorance on his. 


Second, we should check on 
working conditions, facilities, opera- 
tion methods, and company rules 
and regulations with the idea of 
making them as flexible, easy, ap- 
propriate and comfortable as we 
possibly can. A very slight change 
can often make a man’s job vastly 
more pleasant and worthwhile. To 
my mind, this should be a major 
program. 


Third, I would like to work out 
with the department heads an over- 
all scheme for on-the-job and off- 
the-job training which will give 
every man who wants it the chance 
to train for future advancement. If 
we plan it right, we can see that 
the ambitious men get experience 
in every department as they go up 
the line. This would give indi- 
vidual men and women a feeling 
of successful accomplishment but 
it will also open up some of the 
dead end jobs, produce a_ better 
qualified and more interested staff, 
and secure better understanding 
between departments. Of course it 
will cost something, but far less 
than constant rehiring. At the same 
time I intend to review the back- 
ground of every person now on our 
staff to see whether or not we can 
correct past mistakes. In addition, 
we should plan a series of confer- 
ences with all supervisory person- 
nel from the rank of foreman up, to 
discuss just one thing: how to get 
and keep good relationships be- 
tween employees and between em- 
ployees and supervisors. 


Finally, we should plan a long- 
term program with our advertising 
department to publicize the work 
we do as individuals and as a com- 
pany. We have a wonderful story 
to tell both to our people and their 
families and to the general public. 
We should capitalize on it. 


GENERAL MANAGER: Well, I 
asked for it, Joe, and you certainly 
gave it to me. I don't see anything 
that’s unreasonable in the general 
plan. Let's tackle it a step at a 
time. Start on the job, salary, and 
advancement analysis first. We'll 
meet again to discuss the next step 


as soon as you have that completed. 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 


UNION GUILTY OF 
ANTITRUST VIOLATION 


HARGED by the United 
C States with a violation of 

the Sherman Antitrust Act, 
the Milk Drivers and Dairy Em- 
ployees Union in Minnesota con- 
tended in its defense that under 
the federal statutes, it was exempt 
from any violation of the anti- 
trust laws. 


By the decision of the United 
States District Court in Minnesota 
on August 30, these charges 
against that union were sustained 
and the union forbidden from 
combining with milk producers’ 
stores and others in a conspiracy 
to fix milk prices in the Minne- 
apolis retail area. 


The provision of the Sherman 
Antitrust Law that it was charged 
here by the government had been 
violated by the union, is, in part, 
“Every contract, combination in 
the form of trust or otherwise, or 
conspiracy, in restraint of trade 
or commerce among the several 
states or with foreign nations, is 
hereby declared to be illegal.” 


This action was brought against 
not only this union but dairies 
distributing milk in this area and 
several individuals. The collective 
bargaining agreements between 
this union and the dairies estab- 
lished the union as a police agency 
to require stores to maintain con- 
sumer prices on milk and milk 
products. 


Contained in this agreement 
was the clause, “The union and 
its members reserve the right to 


refuse to handle, deliver or assist 
in delivering dairy products to or 
for any retail store or stores or 
other outlets which resell to cus- 
tomers at a price so far below 
the price at which such products 
are sold upon direct delivery to 
householders as to constitute a 
differential harmful to the inter- 
ests of the milk drivers who are 
members of the union.” 


By the United States statute 
known as the Clayton Act, it is 
declared that labor is neither a 
commodity nor an article of com- 
merce and that the Sherman Anti- 
trust Act must not be considered 
to prohibit the existence and 
activities of labor organizations. 
Under the Norris-La Guardia stat- 
ute the issuance of injunctions in 
labor disputes is forbidden. 


In its refusal to sustain this 
defense, the District Court said: 


“If business groups by combin- 
ing with labor unions can fix 
prices and divide markets, it was 
little more than a futile gesture 
for Congress to prohibit price 
fixing by business groups them- 
selves. Seldom if ever has it been 
claimed before that by permitting 
labor unions to carry on their own 
activities, Congress intended cum- 
pletely to abdicate its constitu- 
tional power to regulate interstate 
commerce and to empower inter- 
state business groups to shift our 
society from a competitive to a 
monopolistic economy.” 


United States v. Milk Drivers & Dairy 
Employees Union etc., C.C.H., Trade Reg- 
ulations, Sec. 68,813. U. S. Dist. Ct., 
August 30, 1957 


DISTRICT COURT DISMISSES 
ANTITRUST DAMAGE SUIT 


UIT WAS brought by the 
S Central Ice Cream Company 

of Illinois in the United 
States District Court against the 
Golden Rod Ice Cream Company 
of that state for damages under 
the federal antitrust laws. In that 
action it was asserted that the 
Golden Rod Ice Cream Company, 
in competition with the Central 
Ice Cream Company, had threat- 
ened that, should this competitor 
secure the Board of Education 
contract for supplying ice cream 
for school lunch programs, it 
would make a concentrated effort 
to deprive the Central company 
of its customers. 


When the contract was award- 
ed to Central, this competitor 
launched its campaign in the 
Chicago area, offering loans, air 
conditioning units, deep freeze 
units and similar items on condi- 
tion that the customers of this 
competitor desert and patronize 
the Golden Rod Company. 


In its dismissal of this action, 
the federal court rested its deci- 
sion on the ground that the 
Central Ice Cream Company, to 
maintain its action, must show 
a combination or conspiracy be- 
tween two or more persons and 
that the acts complained of were 
committed in the course of inter- 
state commerce. 


Central Ice Cream Co. v. Golden Rod 
Ice Cream Co., C.C.H., Trade Regulations, 
Sec. 68, 811, U. S. Dist. Ct., July 22, 1957 
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Case of the Noisy Milkman 


W. ARE INDEBTED to Mr. A. D. Reppert, 


president and treasurer of White House Dairies Com- 
pany, Burlington, Iowa for the ideas set forth in this 
month’s cartoon panel. Mr. Reppert, who has been 
actively engaged with White House Dairies for fifty- 
three years, writes: 


“My suggestion for your new feature is with 
reference to the driver-salesman who eliminates him- 
self and his employer’s business due to his becoming 
a nuisance through noise in the neighborhood. 


“He races his engine unnecessarily. 


“He slam-bangs his bottles and cases around in 
the truck. 


“He is noisy in serving his customer on the porch 


and milk box. 


“He is inconsiderate of those who might be still 
asleep and even pounds on the door when he knows 
his customer is still asleep instead of returning later. 


“I have known of cases where residents have 
banded together to eliminate that kind of a milkman 
from their block.” 


Mr. Reppert’s indictment of the careless milkman 
fell upon sympathetic ears when artist Will Johnson 
began to translate them into the dramatic cartoons 
shown here. Mr. Johnson says, “My milkman always 
seemed to arrive with a rush and a roar just when 
I was hanging on to the thread of an idea for a comic 
strip. Between the noise of the engine, the banging 
of the cases, and the slam of the door, the idea 
would be completely routed. I finally gave up, 
stopped home delivery and started buying the milk 
at the store.” 


Distributing milk is not an easy job. On the 
other hand, customers do not come so easily; one 
cannot afford to lose them, especially when a little 
care would prevent the loss. 


The American Milk Review will pay ten 
dollars for each set of ideas submitted that 
are used as the basis for one of these cartoon 
panels. In addition we will send to the winner 
the original artwork signed by artist Will 
Johnson. Ideas on any phase of the milk busi- 
ness are acceptable. Address your suggestions 
to American Milk Review, 92 Warren Street, 
New York 7, N. Y. 
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DRY MILK STARS IN 
MOUNTAIN CLIMB 


A star of the recent “Operation 
Cornice” expedition to scale Mt. 
Huntington in Alaska was non-fat 
dry milk. 


The expedition of five men led 
by Fred Beckey, Seattle, Washing- 
ton, was forced to live on Pet 
Instant milk when caught in a 
howling mountain blizzard. 


Dr. Thomas Hornbein, St. Louis 
physician who was one of the 
mountaineers in the expedition, said 
that the non-fat dry milk became 
the mainstay of the diet when the 
party was perched high on the 
knife-like ridge of the mountain and 
food supplies were low. 

“We the 


basic ingredient of every meal,” he 


used Pet Instant as 


said. “We made soups and stews 
with it and used melted snow to 








Ree 
“The new man | hired? | think 
he did work at an in-and-out 


car wash... why?” 





mix it for drinking. The dry milk 
mixed instantly.” 


Seattle 
instant 


John 
chemist, 


Rupley, a bio- 
the milk 


“the most useful single item in our 


called 


food supply. Apart from its use for 
beverages, Pet was indispensable 
for soups, stews, and an occasional 
pudding. Moreover, we found it to 
be most useful at whatever altitudes 
and conditions we happened to be.” 


Wesley E. Grande, a 
mountain climber, said, “Instant 


Denver 


will climb with us regularly from 
now on.” 


The party climbed to more than 
10,000 feet of the 12,240-foot-high 
summit before bad weather and an 
unexpected early thaw made con- 
tinued ascent impossible. 
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Patent Applied For 


What busy housewife wouldn’t welcome 
the luxury of having ice cream delivered 
right to her door in top condition! 

One dairy reports that 30% of all its 
milk route customers buy ice cream regu- 
larly or frequently. Ice cream sales add a 
healthy 10% to the sales volume of every 
retail route operated by this dairy. 

You, too, can build new profits and es- 
tablish a preference for your dairy by offer- 
ing your milk customers the extra service 
of home delivered ice cream. 


Let Kari- Kold show you how. 


@ Write For FREE BOOKLET 
... for facts on profits from ice cream delivery 
to the home... facts that will help you make 


this policy decision. 


Equip your milk routes for new profits with... 


ey aT, 


Kari-Kold Co. « 219 


The Original Mobile Mechanical Refrigeration Cabinet 


Scribner Ave., N. W. « Grand Rapids 4, Mich. 
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Dairies throughout the nation 


Sflorse 





DARNELL 


p> CASTERS AND WHEELS ~d 





SAVE EQUIPMENT 
SAVE FLOORS 


SAVE MONEY 
and TIME 





RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS... . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Have you received your copy? 


ASK FOR 


NEW MANUAL 
Consult the Yellow Pages 


DARNELL CORPORATION, LTD. 


DOWNEY | ANCELES 


CALIFORNIA 
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Diversey Expands 
A plant in Hawaii has been pur- 


chased by the Diversey Corporation 
of Chicago as part of its accelerated 
program of world-wide expansion. 
H. W. Kochs corporation chairman, 
announced the acquisition of the 
Wilson Chemical Company of 
Honolulu. Diversey has also re- 
cently acquired a plant at Waco, 
Texas. The Chicago company 
makes chemical products and de- 
tergents for industrial use. 


More Craft Coolers 

Sales representatives, distributors, 
dealers, milk plant operators and 
sanitarians from all over the U.S.A. 
and Canada attended the Craft 
Manufacturing Company’s national 
sales meeting and open house at 
North Chicago, Illinois, according 
to Charles Davis, national sales 
manager. They were taken on a 
tour of Craft’s giant bulk milk 
cooler plant. Purchased by Craft 
for $1,000,000, the plant occupies 
285,000 square feet. 


Two of the featured speakers 
were Morton Salis, manager of the 
Darlington, Wisconsin REA and 
James A. Meany of the Chicago 
Board of Health. Mr. Salis pointed 
out the necessity of reserve cooling 
capacity in a bulk cooler to avoid 








a possible demand for electricity 
used during “peak load” periods. 


Mr. Meany, a nationally known 
sanitarian, reviewed sanitation re- 
quirements on the farm with refer- 
ence to bulk milk cooling. He 
stressed the need for fast and con- 
tinuous cooling, pointing out that 
bacteria growth in milk stops at 
40 degrees or below. 


Pure-Pak Cited 

Freedoms Foundation at Valley 
Forge has awarded the Pure-Pak 
Division of Ex-Cell-O Corporation 
two George Washington National 
Honor Medals, Ralph C. Char- 
beneau, Pure-Pak advertising and 
public relations manager an- 
nounced. One award was given for 
the film “For God and My Coun- 
try,” a color documentary of the 
1957 Boy Scout Jamboree. Another 
was received for “Crisis,” and “Co- 
operating Dairy for Civil Defense.” 
Both these have to do with the 
delivery of water in paper con- 
tainers to stricken areas following 
a disaster. 

The awards are given for “cur- 
rent programs or activities which 
create or support a better under- 
standing of our great fundamental 
American traditions in their appli- 
cation to everyday lives of citizens 


Among notables at- 
tending Craft Manu- 
facturing Company 
open house were: 
(left to right) John 
Varese, general man- 
ager; A. A. Varese, 
president; George P. 
Freund, mayor of Mc- 
Henry, Ill.; Charles T. 
Davis, sales manager; 
and A. N. Ekstrand, 
vice president. 
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of our Republic, sponsored or 
presented by American companies, 
corporations or industries or com- 
binations thereof.” 


More Paper 

A new $30,000,000 bleached 
kraft mill has been opened on a 
production schedule of 300 tons of 
pulp or high-quality paperboard a 
day by the Container Corporation 
of America at Brewton, Alabama. 
On a 5,000-acre site, the mill pro- 
vides employment for 350 people 
on three shifts, seven days a week. 
It uses approximately 4,000 cords 
of wood a week, according to Don 
Jennings, general manager. 


Divco Reports Rising Sales 

G. B. Muma, Divco president, 
told an international meeting of 
Diveo Truck dealers in Detroit, that 
1958 orders are running well ahead 
of the corresponding period a year 
ago. He forecast continuing sales 
growth for the division. Others who 
addressed the meeting were Frank 
Hall, executive vice president; I. G. 
Brown, vice president, sales; Roy 
H. Sjoberg, vice president in charge 
of sales for the Diveo Truck Divi- 
sion; Holmes Collins, division 
operations manager; and Dudley 
Starr, public relations and adver- 
tising manager of the Divco-Wayne 
Corporation. 


Packager Expands 

Paramount Packaging Corpora- 
tion, Philadelphia, has acquired 
the Flexible Packaging Division of 
Container Corporation of America, 
Chicago, Ill, according to an 
announcement by Theodore Isen, 
president of Paramount. 


The new Chicago Division of 
Paramount Packaging is under gen- 
eral management of Irvin Isen, vice 
president, and Joseph Gauss, sales 
manager. 


The parent organization is cele- 
brating its 30th anniversary this 
year by expanding and modern- 
izing. 


Pure-Pak in Asia 

Asia, proving a fertile field fon 
dairy equipment, has a total of 15 
Pure-Pak operations. Ten are in 
Japan, two in Okinawa, one in 
Hong Kong, one in the Phillipines 
and the latest one in Korea. The 
Korean machine brings to 26 the 
number of nations having Pure-Pak 
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West Carrollton 


Parchment 


has been protecting 


moist foods 





for over 60 years 


For greatest satisfaction use SPECIALLY- 
DESIGNED West Carrollton Parchment wrappers for 
moist foods, which will virtually eliminate loss of 
freshness and flavor. NON-TOXIC, odorless, 


tasteless and grease resistant. 


WEST CARROLLTON PARCHMENT COMPANY 
West Carrollton, Ohio 


SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 


SERVING THE FOOD INDUSTRY SINCE 1896 


BUTTER WRAPPERS FISH FILLET WRAPPERS VEGETABLE SHORTENING BUTTER BOX LINERS 

BUTTER TUB LINERS & & INSERTS CARTON LINERS BAKERY ytlienn ad 
CIRCLES TRI-WRAP & DUO-WRAP RELEASE 

MILK CAN GASKETS macaroni FOR SMOKED MEATS MASTER PARCHMENT 

MEAT WRAPPERS BACON WRAPPERS GREETING CARD 

POULTRY BOX LINERS SAUSAGE WRAPPERS arGAaRiNE WRAPPERS PARCHMENT 

LARD CARTON LINERS CHEESE WRAPPERS CAKE DECORATORS AUTOCLAVE PARCHMENT 

GIBLET WRAPPERS TAMALE WRAPPERS CELERY WRAPPERS PARCHMENTIZED KRAFT 


SILICONE * MYCOBAN * QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meot Markets. 








equipment, the majority of these in handle operations of the former Sales Down, Earnings Down ' 
Europe and South America, accord- Dixie Cup Company, it was an- Walter P. Paepcke, chairman, re h 
ing to George D. Scott, Ex-Cell-O nounced by William C. Stolk, yorts Container Corporation ol 
g g ; 
Corporation vice president. Canco president. American Can America earnings for the year . 
: acquired the Dixie Cup Company ended December 31, 1957 were ; 
Lathrop-Paul : ene © ‘ 
hai aulson Appoints Ad last year. $1.36 per share on the 10,508,892 ‘ 
y . r, eae Se eee shares of common stock outstanding | 
The Lathrop-Paulson Company, C. L. Van Schaick, Canco vice cciaiineeestl calle GNG0 dene dines tas I 
Chicago, manufacturers of com- president and former Dixie presi- — ti tp arte € 
ial ‘d i oe nt } dent, has been appointed vice the year 1956. Including Con- a 
mercial dairy equipment, has ap- Riaisipie ¥ ee * i : niece : 
tated’ Shashent a. Advertisi d president and general manager of tainer’s participation in profits of ( 
a er ee ee ars . Cink foreign corporations, the per share 
Inc.. Chicag eudin aivestic the new division, Mr. Stolk de- ( 
ne., Chicago, to handle advertis- earnings increase to $1.47 in 1957. 
ing and public relations. The new clared. oi , 
1958 schedule will include an ex- — GJgss Container Demand Rising a oo ot 
‘ - - 1057 were $14589.602 com- 
tensive trade book advertising pro- “a Seales for gall for 1957 were $1 1,589,692 eer 
gram backed by aggressive public Consumer preference for gallon pared with $18,230,919 in 1956. ‘ 
ilies ciel Miadt seal and half-gallon containers in place 4 decrease of 20%. Net sales for the 
; ; of the traditional quart size has vear amounted to $256,115,744 
Names Distributor resulted in ‘greater sales of glass compared with $276,008,765 for 
Under a recently negotiated containers for milk, especially in the year before, a decrease of 7%. 
franchise arrangement, Crouch the home delivery market, accord- : ' 
: erg - Pie —— » ities Wi Withkest wonet Sa Earnings Down , 
Dairy Supply Company, Ine. of ing to Dr. Arthur W. Wishart, presi- es Up, Ea 9 | 


Fort Worth will distribute the Stod- 
dard Manufacturing Company’s 
line of milk crates in the states 
of Texas, Oklahoma and New 
Mexico as well as in certain areas 
in Louisiana and Arkansas. 


Dixie Cup Division 
The American Can Company has 
formed a Dixie Cup Division to 


dent of Knox Glass, Inc. Addressing 
a group of stockholders, Dr. Wish- 
art said that sales in the dairy field 
in 1957 improved somewhat over 
the 1956 figures and the 1958 
picture already appears to be a 
few per cent ahead of 1957. The 
company head declared that popu- 
lation growth alone will increase 
sales of foods during the vear. 


A gain in dollar sales and a 
decline in earnings for 1957 was 
reported by Raymond F. Evans, 
chairman and president of the 
Diamond Alkali Company, a pro 
ducer of basic chemicals for in 
dustry and agriculture. 

Despite some softening in de- 
mand during the last half of 1957, 
sales of Diamond Chemicals con- 

























SUPERIOR Wire Crates with extra reinforced corner 
stacking irons, Armor Klad luster-smooth finish 
and Truss construction, guarantees maximum 
bottle protection and long life. Lightness and 
easy cleaning make handling easier. Integrally 
welded heavy wire takes rough treatment. Open 

‘. construction speeds cooling. Available with 

/ \ self-stacking bottoms or top stackers for all types 
/ ip nd sizes of paper and glass bottles. 





No. 740-SS 
Gallon Square 
Self-Stacking. 


L——= JoHuN Woop ComPANY 


Superior Metalware Division + St. Paul, Minn. 

WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS * ICE 
CREAM CANS * HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
eeeeeeveeeeeeeeee ee eeeeeeeeeeeeeveeeee eee eeeeet 
Haverly Equipment Division - Royersford, Pa. 

Farm Bulk Milk Coolers 


WHERE YO 
NEED IT 
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tinued their upward trend to a a 
- higher figure for the fifth successive 
of year, totalling $122,640,000 for the 
wal year, compared to $121,260,000 
<n in 1956. Net income in 1957 
we amounted to $7,035,000 or $2.53 
ns per share against the 1956 net 
for earnings of $10,380,000 or $3.73 
sa a share adjusted to current shares 
of outstanding—a decrease of 32 per- 
are 
oe cent. 
di. 
Kes Sales Up, Income Down 
m- In the quarterly letter mailed to 
06. shareholders describing operations 
the for the first quarter of the 1958 
‘44 fiscal year, Knox Glass Incorporated ‘ . 
for reported a gain of $595,876 in net 
7%. sales over the same period in 1957. 
Net income after taxes, but exclud- 
ing “extraordinary” income result- 
a , , ae 
ing from a favorable court decision, 
vas = All the Pfaudler storage tanks 
was down 71 cents for the quarter. . 
ns, listed here are stocked for ten 
the Total net income including the day delivery. Just pick out the 
rO- $302,663 recovered during the jobber nearest you from the 
in- quarter by the court action was list below and give him a call. 
up 49 cents for the quarter from We can, of course. also fur- 
4 ° a ? ’ 
de- $1.95 for the same quarter in 1957 nish any cylindrical tank not 
wey 9 4 —_ . . 95 isCé 
57. to $2.44 for the first 1958 fiscal now stocked es well as rec- 
on- quarter which ended Dec. 31, 1957. tangular tanks to meet your 
The decrease in normal net income delivery vonulsemsante 
was attributed to “substantial in- 7 oo ‘ 
creases in labor, materials and 
1 corner freight costs” and to a 44-day plant Capacity Dimensions (ID) Cooling Area (Sq. Ft.) 
; * 
finish shut-down in the quarter compared (Wall-Cooled Type) 
num to 11 days of lost production in 1000 66 x 601% 20 
nd 1957’s first fiscal quarter. Down 1500 66 x 97 31 
ally time for the company’s seven plants 2000 84x72 36 
~~ in Pennsylvania, Indiana, Missis- 3000 84x 115 38, 76 
it sippi and Texas was due to furnace 4000 96 x 116 38, 76 
ypes rebuilding and was not high com- 5000 96 x 149 50, 75 
pared to industry standards. *Plain insulated type stocked in all sizes except 1500 gal. 
Sales Agent 
9 PFAUDLER DAIRY JOBBERS 
Hord-Lynwood Company, St. ATLANTA, GA., Emerson Dairy Equipment Co. « BALTIMORE, MD., E. A. Kaestner Co. « BINGHAMTON, N. Y., 
Louis, Missouri, manufacturers of Champion Sales Co. « BIRMINGHAM, ALA., Emerson Dairy Equipment Co. *« BUFFALO, N. Y., United Dairy 
bulk i vendi ‘ | Machinery Corp. « CHICAGO, ILLINOIS, Eastern Dairy Equipment Co., Inc. ¢ CINCINNATI, OHIO, Bessire & 
ulk muk vending equipment, has Co., Inc. « CLEVELAND, OHIO, Ohio Creamery Supply Co. « COLUMBUS, OHIO, Bessire & Co., Inc. « DENVER, 
appointed Bert Mills Corporation COLO., Dairies Service Co., Fuller - Davison Sales Co. e DES MOINES, IOWA, Dairy Indus. Div. of DICO « 
- 5 DETROIT, MICHIGAN, Davis Supply Co. ¢ EL PASO, TEXAS, Wm. L. Tobias Co. « FLINT, MICH., Davis Supply 
exclusive sales agent for the com- Co. « FORT WORTH, TEXAS, Crouch Dairy Supply Co. « GRAND RAPIDS, MICH., Riley Dairy Supply, Inc. « 
: om ee “11 ° GREEN BAY, WISCONSIN, Bingham & Risdon Co. e HOUSTON, TEXAS, Crouch Dairy Supply Co. « INDIAN- 
pany’s Shake Mart and Milk Mart APOLIS, INDIANA, Bessire & Co., Inc. « KANSAS CITY, MO., Midwest Creamery & Dairy Supply Co. * LITTLE 
machines, it was announced by ROCK, ARK. Crouch Dairy Supply Co. * LOUISVILLE, KENTUCKY, Bessire & Co., Inc. « LUBBOCK, TEXAS, 
_ : er . ’ | Crouch Dairy Supply Co. ¢ MEMPHIS, TENNESSEE, Bessire & Co., Inc. « MIAMI, FLA., W. L. Filbert, Inc. « 
i. Paul H. Hord, president of Hord- MORAVIA, N. Y., Cayuga Dairy Supply, Inc. « NEW ORLEANS, LA., Dairy Specialties « NEW YORK, N. Y., Wisner 
a Lynwood Manufacturing Co. ¢ OKLAHOMA CITY, OKLA., Oklahoma Dairy Supply Co., Inc. « PITTSBURGH, PA., Dairy 
ing. , , Supply & Equipment Co. « RICHMOND, VIRGINIA, Bessire & Co., Inc. ¢ ST. LOUIS, MO., Werber Dairy Supply 
4 7 Co. « ST. PAUL, MINN., Crane Co. of Minnesota « SAN ANTONIO, TEXAS, Crouch Dairy Supply Co. « SCRAN- 
Heretofore, the Bert Mills Cor- TON, PA., Scranton Dairy Supply Co. « SEATTLE, WASH., Interstate Dairy Supplies Inc. » SHREWSBURY, 
ati as h: > ee . MASS., Oliver M. Dean & Sons, Inc. « SYRACUSE, N. Y., Onondaga Dairy Supply Corp. « TULSA, OKLA., Co- 
porateon has handle d only as — ” manche Supply Co. « UTICA, N. Y., Central Dairy Equipment Inc., Dairyland Supply Corp. « WOODSIDE, N. Y., 
line of vending equipment. The Eastern Dairy Equipment Co., Inc. 
§ jul} 
— Hord-Lynwood Milk Mart dis- 
RAINERS penses both plain and chocolate DAI RY EQU I PMENT by 
milk, with a third flavor optional. 
eeeeee _ ss 
The Bert Mills Corp., St. Charles, 
Illinois, is known as a manufacturer 
of coffee vending machines. a division of PFAUDLER PERMUTIT INC. © Rochester 3, N.Y. 
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91 Authorizations to Use 
3-A Symbol on Dairy Items 


TOTAL of 91 authorizations 
A to dairy equipment manu- 

facturers to use the 3-A 
Symbol on their products which 
comply with 3-A Sanitary Standards 
for Dairy Equipment had been 
granted by the 3-A Symbol Council 


as of January 1, 1958. 


This was shown in a survey made 
by Dairy Industries Supply Asso- 
ciation, one of the participants in 
the sanitarian-public health official- 
dairy industry program for develop- 
ing 3-A Sanitary Standards for 
Dairy Equipment. Other _partici- 
pants are the Committee on Sani- 


tary Procedure of International 
Association of Milk and Food 
Sanitarians; the Milk and Food 


Program, Division of Sanitary En- 


gineering Services of U. S. Public 


Health Service; and the Sanitary 
Standards Subcommittee of Dairy 
Industry Committee. 


The 91 authorizations represent 


un increase of 16 over the 75 an- 
nounced in an earlier DISA survey, 
issued last October. The 16 new 
authorizations, listed alphabetically 
by type of equipment, are as fol 
lows: 


Type of Equipment 
Electric Motors 


Firm 
Electra Motors, Inc. 
1110 North Lemon St. 
Anaheim, Calif. 


Fittings, Sanitary Alloy Products Corp. 

1045 Perkins Ave. 

Waukesha, Wis. 

Cherry-Burrell Corp. 

501 Albany St. 

Little Falls, N. Y. 

L. C. Thomsen & Sons, 
Inc. 

1303 43rd St. 

Kenosha, Wis. 

Waukesha Specialty 
Co. 

Walworth, Wis. 


Homogenizers Cherry-Burrell Corp. 
and High-Pressure 2400 Sixth St., S.W. 
Plunger-Type Pumps Cedar Rapids, lowa 


Tanks, Farm Holding Clarkson & Clark, Inc. 


and/or Cooling 1936 North “A” St. 


Wellington, Kan. 


The DeLaval Co., Ltd. 


Peterborough, Ont. 


Type of Equipment Firm 

Tanks, Storage Alloy Products Corp. 

1045 Perkins Ave. 

Waukesha, Wis. 

A. H. Arnold Co. 

2501 N. Wayne Ave. 

Chicago 14, Ill. 

Metal-Glass Products 
Co. 

Belding, Mich. 

Steel and Tube 
Products Co. 

200 W. Olive St. 

Milwaukee 12, Wis. 


A. H. Arnold Co. 

2501 N. Wayne Ave. 

Chicago 14, Ill. 

Damrow Brothers Co. 

196 Western Ave. 

Fond du Lac, Wis. 

Polar Manufacturing 
Co. 

Holdingford, Minn. 

C. Richardson & Co., 
Ltd. 

Wellington St., So. 

St. Mary’s, Ont. 


3-A Sanitary Standards are 


Tanks, Automotive 
Transport or 
Pick-up 


voluntary standards for sanitary 
and construction features deemed 
necessary by members of the 3-A 
Sanitary Standards Committees. 
Authorization to use the 3-A Sym- 
bol on complying equipment is 
regulated by the 3-A Sanitary 
Standards Symbol] Administrative 
Council (more often called, simply, 


the 3-A Symbol Council). 


Prospective purchasers of dairy 








“Center-Poised” end supports. 


DEPT. A ° 
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COTTAGE CHEESE MAKER 
Features the famous KUSEL Tender Heat SPRAY 
VAT with exclusive “M” Channel Flow Control 
and reinforced bottom construction. 

And . . . Model DL Forker and Agitator Full- 
skirted protective housing around all moving 
parts for utmost sanitation. Powerful compact 
drive unit up to 14 speeds. Vat-supported 


Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 
WATERTOWN, WISCONSIN 
Sold by KUSEL and LEADING DISTRIBUTORS 












—— Send for 


TD Free Buietin 
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equipment are informed by _ the 
presence of a 3-A Symbol that the 
equipment conforms to sanitary 


~ standards and, thus, is in all prob- 1B a’, 'S 1-OH & . yung —4 W354 


ability acceptable to public health 








” and regulatory officials in all parts Drop-in Unit Milk Cooler 
of the United States. 

Secretary Has Information 

s. Anyone wishing further informa- 
tion as to models covered by the 

i above authorization should com- 

0. municate with the Secretary of the 
3-A Symbol Council, Mr. C. A. 

ng Abele, 2617 Hartzell Street, Evan- 
ston, Ill. 

a All national dairy industrial trade 
associations serve as sources of in- 
formation about the 3-A program, 

- as well as sources for their members 

Ty of copies of existing 3-A Sanitary 

ed Standards. Other interested parties 

-A may secure copies of existing stand- 

‘el ards at nominal cost from Interna- 

m- 


tional Association of Milk and Food 
is Sanitarians, P. O. Box 437, Shelby- 
ville, Indiana. 


ly, © 


MIF OFFERS ANOTHER 

iry AID TO MANAGEMENT 
The newest in its series of 
management aids, “A Management 
Check List,” to help milk company 
executives evaluate the effective- 
ness of their operations, has just 
been announced by the Milk In- 

dustry Foundation. 


Effective use of the “Check List” 
will assure management of system- 
atic control of all operations and 
will point up unnecessary proce- 

dures. In addition it will serve to 
remind management of areas of 
responsibility that might otherwise 
be neglected. 





The 54-page booklet can be 
separated easily and distributed to 
appropriate executives. The areas 
of management concern that are 
covered include: sales; production; 
laboratory work; and accounting 
control and office management. 

There are also sections on the 
ETIN responsibilities of the general man- 
ager and on the procurement and 
transportation of milk supplies. 





The “Check List” is the result 
of several years of work by mem- 


PUMP and COOLER CORP. 


1220 N. Fifteenth Street 
St. Louis, Mo. 





bers of various MIF committees 


and the MIF staff. 
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Dairy One of Nation's Major 
Industries, Says MIF Head 


CCOUNTING for more than 
A $10 billion of retail sales 
each year and paying almost 
$5 billion to dairy farmers, the 
dairy industry has become one of 
the major industries of the nation, 
according to Hubert Garrecht, 
Memphis, Tennessee, president of 
the Milk Industry Foundation. 
Speaking before a group of 
Louisiana milk dealers, Mr. Gar- 
recht noted that the fluid milk 
business alone accounts for more 
than $6 billion of annual sales. It 
bottles and distributes more than 
30 billion quarts a year to the con- 
sumer, at a profit of only about a 
half-cent a quart. 


Mr. Garrecht said that in terms 
of the amount of labor the average 
working man has to perform to buy 
a quart of milk, the real price of 
milk has been decreased. He em- 


phasized the need for the industry 


to increase constantly its processing 
and distributing efficiency to meet 
rising costs for labor and supply. 





CHOCOLATE MILK 
PANCAKES 


In connection with the 
chocolate milk drive in prog- 
ress in Illinois, Mrs. Dorothy 
Mclvor, University of Illinois 
foods specialist, has devel- 
oped the following recipe for 
Chocolate Milk Pancakes: 

Add two and a half cups of 
chocolate milk, one egg and 
two tablespoons of butter to 
two cups of pancake mix. 
Stir lightly. Bake on a hot, 
lightly greased griddle, turn- 
ing only once. Fold the pan- 
cakes in half and serve with 
vanilla, chocolate or choco- 
late chip ice cream. 











The industry would do every- 
thing in its power, Mr. Garrecht 
assured, to improve efficiency in 
order to hold down consume: 
prices. 

Labor costs in the industry have 
been rising, he said, not only be- 
cause of increasing wage rates, but 
also because people in the industry 
are working shorter hours and the 
industry is rapidly changing over 
from the six-day work week to the 
five-day work week. 


The industry must find ways to 
counter-balance these increasing 


costs, Mr. Garrecht warned. Other- 


wise, we face the danger of pricing 
our products and services right out 
of the market. 


He pointed out that the fluid 
milk business utilized 47.5 per cent 
of the total amount of 126 billion 
pounds of milk produced in 1956. 
As more and more of the total milk 
supply goes into fluid milk uses, 
more and more dairy farmers 
benefit because they receive higher 
prices for the milk that ultimately) 


goes into fluid consumption. 





This is Shell-Ice 


DEPENDABLE REFRIGERATION SIN 
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WAYNESBORO, PENNA., U. 


Clear, solid, cold, and with 
rounded edges . . . Frick 
Shell-ice is the natural prefer- 
ence of dairymen, poultry- 
men, fishermen, shippers, and 
ice men, 

Frozen and harvested, in a 
thickness of '/," to '/2", with- 
out labor or special cleaning, 
Shell-lce will save you time 
and money. Get the whole 
Shell-lce story now: ask for 
Bulletin 54. 


Write to: 


FRICK COMPANY 


Waynesboro Pennsylvania 
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“WRITE THE GAG” Know Weights are Right... Everytime 
CONTEST 


; January Winners asian ¥ © i - Le) © 


HI-WEIGH TRUCK SCALES 






































{ 

| 

“The boss said he would retire 

, if he could find someone that 
could fill his shoes.” 

The first prize of $5.00, for the 
best caption submitted in our Janu- 

S 


ary “You Write the Gag” contest, 
has been awarded to: 
R. E. Bowles 
Thompsons Honor Dairy 
2012 11th Street, N.W. 
Washington, D. C. 


NOW! FULL FIGURE PRINTED WEIGHTS... 
with New TOLEDO PRINTWEIGH 


Features full-figure printing for each 10 pounds 


from zero to 50 tons. Prints weights on tickets, strips 


or sheets. Avoids human errors 





The second prize, $3.00, was 


won by the line: : ’ . Cae ‘ 
; Precise weight information is necessary to protect profits and 


“That isn’t what the boss goodwill, eliminate delays en route and conform to highway 
meant when he said to clean weight regulations. And more and more users are getting the 
every foot!” precise weight data they need with TOLEDO HI-WEIGH 


; Truck Scales. 
It was contributed by: 


ee Advanced Toledo features to assure speed, accuracy and 
dependability include integrated levers, weighbridge and pit. 
Capacities to 60 tons. Two section, four section or axle load 
models. Ask your local Toledo office about them, or send for 
Bulletin 2417. Toledo Scale Div. of Toledo Scale Corp., 
HONORABLE MENTION: 1406 Telegraph Road, Toledo 13, Ohio. 


“Okay, men — start the pas- 
em = MODEL 2081 
MODEL 2181 r 


teurizer. | think it’s full... 1 ©, 
can feel it in my boots.” MODEL 2631 
Harry Gernes m 
a Net 
/ 
TOLEDO MILK RECEIVING SCALES TOLEDO PORTABLE AND BENCH SCALES 
Self-contained. Models for weigh- Meet a wide range of weighing needs in dairies, 


Gerners Creamery 
tanks up to 61” wide. Supporting cheese and ice cream plants. Portable scales in 


Sunflower Co-op Creamery 


Valley Falls, Kansas 


Hitterdal, Minnesota 





“This joker will long remember i 
the day he graduated from 
Moo’s Dairy boot training.” 


Gordon Gent legs adjustable to heights from 3’ capacities to 2000 Ibs. Big 24’ x 30” platform. 

> to 5’. Quick tare device compen- Bench scales in capacities to 250 lbs. Wheeled 
Bowey s Inc. sates for froth or ice. Dial head stand available. Toledo Printweigh optional 
771 Bedford Ave ; oe mye by oil seal, rubber gas- for all Toledo Dial Scales. Prints weight 
id edtora Avenue ets and heating unit — dial faces records automatically on tickets, strips or 
Brooklyn 5. New York any one of eight directions. sheets. prevents errors. 








[Winners of the February con- 
test will appear in the April issue 
of American Milk Review. A new 
cartoon will also appear in April.] 


TOLED Oo 


HEADQUARTERS FOR SCALES 





SERVICE 


Factory-Trained 
200 Cities 
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NDC Ad Program Stresses 
Importance of Fat in Life 


HE OVER-ALL theme of the 
T 55s series of advertisements 

placed by the National Dairy 
Council in 22 leading professional 
and educational journals read by 
the nation’s opinion-influencing 
health leaders will be the “Vital 


Link to Life: Fats.” 


The attention of physicians, den- 


tists, nurses, dietitians, home econ- 
omists and public health workers 
will be drawn by the ads to the 
importance of fats in the diet. 


Emphasis on fats in the diet by 
NDC at this time is significant be- 
cause fats have been under fire as 
a causative factor in atherosclerosis. 
The series was prompted, in part, 








Bigger Payloads...Extra Mileage 
with Litewate 


Portersville Stainless Tanks! 


Optimum payloads are assured when you haul Litewate 
Portersville Stainless Tanks because they’re engineered to 
eliminate every ounce of needless weight! 


And you'll get extra mileage per tank because of Porters- 
ville’s exclusive reinforcing rings at stress points. 


Portersville micro-smooth stainless tank interiors exceed 3-A 
sanitary standards while cutting cleaning costs. 


Send for a Portersville Loading Diagram 
Tailored to Fit Your Requirements! 


Simply mail your tractor data and commodity requirements to our engineering department. 








by the advice of leading research- 
ers who have deplored the trend 
saying, in effect: “There is a posi- 
tive story to tell about the relation- 
ship of good, over-all nutrition to 
health and the essential part which 
fats play in optimum nutrition.” 


The first of the ads appeared in 
January. Of the six ads in the 
series, each features a sub-title em- 
phasizing a particular phase of the 
contribution fats make to nutrition. 
The sub-titles are “Balance,” “Sup- 
ply,” “Structure,” “Carrier,” “Fo- 
cus,” and “Control.” 


Readers attracted to the ad find 
serious, but clearly written disser- 
tations in the copy below, each 
setting forth known facts about fat 
metabolism and the relationship of 
fats to other nutrients in the diet. 
All copy bears the following: “The 
nutritional statements made in this 
advertisement have been reviewed 
by the Council on Foods and Nu- 
trition of the American Medical 
Association and found consistent 
with current authoritative medical 
opinion.” 


All told, the NDC ads will ap- 
pear 150 times during 1958, with a 
potential of conveying over 6% 
million messages to health leaders. 


The publications carrying the ads 
are: American Journal of Nursing; 
Nursing Outlook; American Jour- 
nal of Public Health; Journal of 
American Dietetic Association; 
Journal of American Medical As- 
sociation; Journal of National 
Medical Association; Circulation; 
American Heart Journal; The New 
Physician; G. P. (the official journal 
of the American Academy of Gen- 
eral Practice); American Journal 
of Clinical Nutrition; Journal ot 
American Geriatrics Society; Indus- 
trial Medicine and Surgery; Amer- 
ican Association of Industrial 
Nurses Journal; Post Graduate 
Medicine; Modern Medicine; Jour- 
nal of Dairy Science; Clinical Med- 
icine; Geriatrics; Journal of Amer- 
ican Dental Association; Journal of 
Home Economics; and What’s New 
in Home Economics. 


The NDC professional advertis- 
ing schedule is administered by 
NDC’s Department of Program 
Service, of which Miss Alice M. 
Cooley is director. 
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Death of C. J. Babcock and 
Foster Davis Saddens Industry 


HERE’S not much you can 
T do when the bell tolls for a 
couple of friends. Not much 
you can do except think about the 


great days and the great memories 
they left behind. 


There were two of them that 
left us this month. Foster Davis 
with his wonderful smile a yard 
wide and a foot deep who knew 
most everybody there was to know 
in the milk business from Phila- 
delphia to St. Louis, killed in an 
automobile accident on February 6 
near New Hope, Pennsylvania. And 
C. J. Babcock with a heart as big as 
the moon that stopped suddenly on 
February 25 in Washington, D. C. 


Foster was sitting in that chair 
right over there just a few weeks 
ago. We were talking about every- 
thing under the sun as usual. We 
talked in St. Louis and we talked 
in Atlantic City and we talked in 
Cleveland. We talked about sheep 
and about skiing and about kids 
and about milk. We talked about 
the time in St. Louis when the fire 
engines were out in front of the 
hotel and he asked the fireman 
where the fire was. “Room 909,” 
the fireman said and Foss got out 
his key and looked at the number. 
Room 909. 


It was always good conversation, 
the stimulating kind of conversation 
you get from a guy who knows 
his way around and has the brains 
to go with it. He was Sales Manager 
of American Seal-Kap Corporation. 


It was the same with “C. J.” 
Saw him last in San Francisco run- 
ning the Student Judging Contest 
the way he had for thirty years. 
Tall, handsome, able, he always 
found time from a king-sized job 
as Director of the Dairy and Poultry 
Division of the Foreign Agricultural 
Service to help a bunch of young 
men start the long climb up the 
ladder. 


You try to put it into words, 
“measures to enhance the quality 
of milk and dairy products through- 
out the world,” “better relations 
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among dairy nations,” “rare com- 
prehension of dairy industry prob- 
lems,” but they don’t say it very 
well. I suppose it’s because you 
don’t think of him that way. You 
think of him walking proudly 
through an industry he felt was 
worthy of his pride. You think of 


a whimsical little smile and gentle- 
ness and strength and a man who 
made it big. 


The places and the occasions 
take on a unity and you remember 
as one the days and the ideas they 
produced. There is a deep sadness 
that they who gave so much will 
not be there to give anymore and 
you think of the Enterprise going 
down off Bikini and the voice from 
the bridge saying “Hail and fare- 


well.” 








Clean vacuum pans 
all the way through 


with 


SOLVAY 


FLAKE 
ACE 


ALKALI 


For really thorough cleaning of pans, 
evaporators and other milk condens- 
ing equipment, you can’t beat 
Sotvay Flake Ace Alkali. Its exclu- 
sive combination of ingredients rap- 
idly removes milk proteins and fat, 
even under extreme hard water con- 


S 
& 


ditions. Find out how you can obtain 
premium results at a practical price 
with Flake Ace. Write for SoLvay 


Service Bulletin 2-54. No cost! 


SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 











61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES = 
Boston * Charlotte * Chicago * Cincinnati * Cleveland * Detroit * Houston 
New Orleans * New York * Philadelphia * Pittsburgh * St. Louis * Syracuse 


SOLVAY 
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DOERING PATTY-PRINT MACHINES 


Make More Patties FASTER At Less Cost 
*PATTIES SHARPLY DIVIDED @PRECISE WEIGHTS 
»COMPLETELY AUTOMATIC *Economical, Smooth Operation 


MADE IN 2 SIZES - CAPACITIES 400 and 1,200 POUNDS PER HOUR 


C. DOERING & SON, INC. 


1375 WEST LAKE STREET - CHICAGO 7, ILLINOIS 














TIME SAVING EQUIPMENT 


Hi - Turbulence Hi - Speed 
EQUIPMENT WASHERS AUTOMATIC CAN FILLERS 
Eliminates hand scrubbing. Positive foam control assures 
Thoroughly washes anything can level accuracy; avoids 
that can be placed into the both short and over-filling. 
vat. Two sizes; 7 or 10-foot Fills 2, 3, 5, 8, and 10 gal- 

vat. Avoids disassembling of lon cans fast. 
valves, etc. 
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PATS. APPLIED FOR ‘\ 


SEND FOR ILLUSTRATED BULLETINS 


4a JIFFIX Division 


CREATIVE METALS CORPORATION 
1290 Powell Street, EMERYVILLE, Calif. - Phone Olympic 3-8300 
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Klenzade Products, Inc. has announced the 
appointment of Robert M. Bingham as sales repre 
sentative of Klenzade Southern, Inc., the company’s 
New Orleans branch office. 

William Geisler has been elected president of 
\merican Seal-Kap of New York, subsidiary of Amer 
ican Seal-Kap Corporation of Delaware. He succeeds 
Daniel A. Mackin, who becomes chairman of the 


board of Seal-Kap of New York. 
¢ —— ] 
we 


j ’ . 
STORTZ 


GEISLER PYLANT 





Kenneth Pylant has been promoted to district 
sales manager for Alabama and Mississippi by 
Mojonnier Bros. Co., Chicago. Previousiy he served 


the company as sales engineer in the Texas area. 


The appointment of Arthur Stortz as assistant 
sales manager in charge of walk-ins has been an 
nounced by Bally Case and Cooler Company, Bally, 
Pennsylvania. 

Promotion of W. H. Sheltmire to manager of 
the hypochlorite products department, industrial 
chemicals division, Olin Mathieson Chemical Corpora- 
tion, has been announced. Mr. Sheltmire had been 
assistant manager. 

The Robert A. Johnston Company has an- 
nounced the retirement of Ray J. Doyle as district 
sales manager of the chocolate division. He had 
joined the division in 1934. Dominic Michela, sales 
representative in the Michigan Peninsula and north 
eastern Wisconsin, has also retired. 

The Pfaudler Division of Pfaudler Permutit, Inc., 
has appointed several men to new positions: Robert 
E. Smith has been named vessel sales manager; 
H. E. P. Barta has been appointed machinery sales 
manager; Elmer Wight has been promoted to cus- 
tomer service manager; Donald C. Doyle becomes 
Pfaudler Division advertising manager. 


Richard F. Forster has been appointed to the 














NOW . » » A MOTHER CULTURE ‘and STARTER PROGRAM 
to meet your work simplification conditions! 


Wheil Caley 


CULTURE KIT 


« Completely standardizes your 
culture operations 

¢ Ideal for all your cultured 
products — Buttermilk, 
Cottage Cheese, Sour Cream. 

CONTAINS — 

¢ A pure culture of carefully 
selected lactic acid organ- 
isms; dried from the 
frozen state. 

CONTAINS — 

¢ Antibiotic tested, Grade A 
low heat skim milk powder. 

* 14 uniform, accurately 
weighed envelopes for 





& COMPANY 
1375 E. Linden Avenue, Linden, N. J. 


1018 S. Wabash Avenue, Chicago, Ill. 14 transfers. 
Distributed Nationally by The Creamery Package Mfg. Company 
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newly-created position of advertising and promotion Walter K. Scharmack has been appointed director 
manager of June Dairy-Ehlenberger Company. of technical development for The Diversey Corpora- 





: INGEBRAND TEBAY KOHLINS SCHARMACK WELCH PATIENCE 


t C. D. Ingebrand has assumed the presidency of! tion. He will be in charge of new product develop- 


Fort Wayne Dairy Equipment Company, Fort Wayne, ment and field evaluation of industrial chemicals 
Indiana. Previously, Mr. Ingebrand served as divi- 

sion manager of General Telephone. \ppointment of Edwin §. Patience as general 
controller of the Borden Company has been an- 
nounced. He succeeds Theodore O. Hofman, who 
has been named president of the newly formed Borden 


Blaw-Knox Company has announced the appoint- 
ment of William D. Kohlins as general manager of 
its Buflovak Equipment Division. He has _ served 


"ie? " oc Foods Company division. 
as division manager since 1956. ‘ 





Howard Tebay has been named vending program Win S. Welch has been appointed to the position 
director by The Punxsutawney Company. Mr. Tebay of assistant sales manager, feed products division, at 
has a background of nearly 25 years in the vending Western Condensing Company. He joined the com 

, field. pany in 1950 as a sales representative in the feed 

a The board of directors of Fairmont Foods Com- products division. 
pany has approved the creation of the new post of 

' sales vice-president and elected Howard H. McCully C. P. Carlson nas been named general sales 
to this position. Previously, Mr. McCully was vice- manager, Superior Metalware Division, John Wood 

" president in charge of marketing for Morton Frozen Company, in an over-all expansion of Superior’s sales 

1 Foods. organization. Harvey Bingham has been named sales 

V. Matthew A. Oliver has been named Pacific Re- manager, dairy metalware products; Frank Aymond 

gion Manager of Lily-Tulip Cup Corporation, with has been appointed sales manager of industrial prod- 

2 headquarters in San Francisco. He has been associ- ucts; and Reed P. Harris will be district supervisor 

ul ated with Lily since 1939. in 11 western states 

a 
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‘ BULK... 
: BEST... 


FINDEPENDENT TESTS PROVE 


mee GRAFT coots FAsTEst.. 
AT LOWEST COST 





Make of = Cost to | Average Time ‘ .: +k 
Cooler canteen | ; BULK MILK COOLERS 
NOTE: Hours and Minutes shown include the loading time. 

GROUP 1—Less than 2 Hours 























(considered SATISFACTORY) 3A STANDARD FAST COOLING MINIMIZES BACTERIA COUNT... 
your “a” | de} 150 | 2hp.| 16.2¢ | 40° | 1 hr.—45 min. ASSURES WHOLESOME MILK FLAVOR 
° I CRAFT Cooler blend t t tay bel 50° duri - 
CRAFT i-b 250 thp. 147g 36° 1 he-S0 mia | ing” drop to 38° within a few minutes after milking. This extremely 
om. “yr i-b 200 |%hp.| 15.9¢ 36° | 1 hr.-45 min. fast cooling to low blend temperatures is made ible by the exclusive 


“ayn . design of the milk tank... the patented “JET-FLOW” of ice water 
| d-e | 200 2h.p.| 16.4¢ | 35° | 1 hr.-45 min. that continuously refrigerates entire surface of the dairy tank. Faster 























fully : : i 5 
a ayy a 3 ° a ; cooling—low blend temperatures is one of the important reasons wh 
. J -b 200} % hp. | 23.0¢ 35° | 1 hr.-45 min, a CRAFT Cooler protects milk quality best ... keeps good milk ened. 

*“d-e"—direct expansion type; “i-b"—ice bank type. 
. Out of 11 makes tested only the above 5 met with 3A Standards. 


ler. NOTE: CRAFT cooled 250 gallons at less cost and in only five 


minutes more time than others cooled 150 or 200 gallons. MANUFACTURING COMPANY 


#Source on est. 
_’ | eth 2303 DAVIS STREET/NORTH CHICAGO, ILLINOIS 
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@Pbituaries 





Association of Ice Cream Manufac- 
turers of New York State for the 
last 26 years, Mr. List for 27 years 


Industries Exposition, where he 


helped set up CP’s exhibits. 


° ° t] 
also had been executive secretary Bridenstine ; . 
and executive vice-president of the J. Roy Bridenstine, soceotary- h 
Association of Ice Cream Manu- Manager of the Central Ohio Co- 
Pabst facturers of Pennsylvania, New Operative Milk Association, died , 
Fred Pabst, 88, operator of Pabst Jersey and Delaware. He is sur- January 13 at West Jefferson, Ohio. 
Farms, Inc., Oconomowoc, Wiscon- vived by his widow, Charlotte; two Cook d 
sin, died February 21. He was sons; and a daughter. i cs _ ( 
wieies : : : : Louis T. Cook, 72, president of 
retired chairman of the board se wack ih Chi } 
of the Pabst Brewing Company, Davis come oe yi nal 
. ‘ ied Februar y at Palmyra ‘ 
Milwaukee. SS ee a ee ee cago, died February 16 a vra, 
Foster Dax iS, sale " ae of New York, following a heart attack. | 
i American Seal-Kap Corporation . . : 
Dietz : : ; He had pioneered in the manufac- 
and Constellation Cup Corporation, : ’ ; fea te 
: ; ‘i ; ture and promotion for industrial 
John Dietz, who founded the died February 6 following an auto- ; : G 
: ? . ‘ , ae = 5 use of casein. 
John Dietz Dairy Company, Cleve- mobile accident near his home in ! 
land, Ohio, in the early 1890's, died New Hope, Pennsylvania. He had Bennett a 
recently at the age of 91. Born been active in the dairy industry John O. Bennett, 72, retired con- y 
a Germany, he had come to Cleve- since 1937. Surviving are his sulting engineer for the Foremost 
oe. i ae oa pal widow, Alice, and three children. Dairy Company, died February 19 F 
pany was sold and Mr. Dietz re- t in Philadelphia. 
tired. Surviving are a son, two rautner I 
grandchildren and three great- Jacob Trautner, 65, veteran Armantrout f 
grandchildren. erecting engineer for The Cream- Jesse D. Armantrout, 91, a dealer P 
ery Package Manufacturing Com- who started his first dairy in Indi- 
List pany, died January 12 at his home ana in 1893, died in Crawfords- 
William H. List, Jr., 53, of West- in Waukesha, Wisconsin, follow- ville, Indiana on February 3, fol- L 
field, New Jersey, a dairy industry ing a long illness. He had started lowing a brief illness. A dairy op- 
leader for many years, died Febru- with the company in 1925, and erator for over 50 vears, Mr. Arm- t 


ary 5. Executive secretary of the 


was a familiar figure at the Dairy 


antrout had retired 12 years ago. 





Increase your sales and profits with 


NEW mucnce STORAGE — - 
NEW muckte route 80% 


— <7 es MAD eB _ 
eR eee Seat het 




















MUCKLE STORAGE CONTAINERS 
Dual purpose box for route . . . or for catering service 
Attractive all steel, 3” double-density fibre-glass insulated walls, ! 








4 . : 
bottom, and door. Protective finish comprised of primer, two coats 
MODEL NO. 38 ' of acid resisting white refrigerator enamel baked at 325 degrees for MODEL NO. 610 
Low Temperature Chest; 45 minutes. Handles are plated large heavy-duty, front hasp for 1 Insulated Route Box 
size | Padlocking if desired. Your customers will appreciate this cabinet J 
- : , j when used asa catering case . . . and it will complement your products. ! <= 
I pay 9 pan 7 Your route men will like it too. t Outside Dimensions C 
x * y4" ” 4," bi | 
Inside Dimoncune @" 1 MUCKLE front opening ROUTE BOXES 5 ee 5 
15" x 17%" x 24” high Keeps dairy products fresh, cool, and clean longer 1 9%” poe 2¥4" x 155" high | 
Weight: 85 Ibs. j More convenient for route men. Heavy duty, front opening, insulated ; Weight: 40 Ibs. 
| boxes fit on top or between empty cases. Eliminates moving and , ci 
constant case rearranging. Small enough for easy loading and cleaning. , Other models available with in- “ 
For cooling, use wet ice or leave loaded with products in cooled room 4 side dimensions of 10%” x 12%" ” 
over night. Three sizes available. 1x 1014" high, and 11%” x 15% e 
Compare Muckle quality and low prices. Ux 1572" high. = 
Ask your supply salesman or write for new folder today. Cc 
MANUFACTURING CO. OWATONNA 12, MINNESOTA . 
OF } BOTTLE CABINETS ® POWER ROOF VENTILATORS © MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 
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Sass 

Fred Sass, 70, vice-president of 
the Super Dairy, Long Point, Illi- 
nois, died February 13 at St. Peters- 
burg, Florida. 


McCadam 


William W. McCadam, 44, pro- 
duction manager of the McCadam 
Cheese Company, Heuvelton, New 
York, died February 11 following 
a heart attack. 


Mitchell 


Robert C. Mitchell, 88, president 
of the Connecticut Milk Producers’ 
Association from 1920 to 1940 and 
a board member for 41 years, died 
recently at Danbury, Connecticut. 


Pettit 


Roy E. Pettit, 65, president of 
Pettit’s Dairy, Lockport, New York, 
died February 2. He had owned 
and operated the business since 
1920. 


Turgasen 
John H. Turgasen, 73, secretary- 
treasurer of the Richland Coopera- 


tive Creamery Association, Rich- 
land Center, Wisconsin, died Feb 
ruary 6. He had served as the 
association’s first president in 1924, 
and as a director since that time. 


Ewing 

Gardner D. Ewing, 51, owner 
of Hyland Farms Dairy, Catletts- 
burg, Kentucky, died recently fol- 
lowing a heart attack. 


RIGHT OR WRONG IN 
LABOR RELATIONS 
(Continued From Page 44) 
The company justified its action 
in the following way: 

1. The agreement contains a 
management's rights clause, 
which gives the company 
right to hire and fire, control 
the work force, and discipline 
for just cause. 


2. This means the company can 
transfer, reassign or demote 
employees if it thinks they 
cannot do their jobs properly. 

3. Before it had a written agree- 


ment, the company used de- 


motion for discipline pur- 
poses. 


Was The Company: 
RIGHT | | WRONG | 


What Arbitrator E. E. Hale 
ruled: “The company has agreed 
to recognize the principles of sen- 
iority. By such agreement, the 
company concedes that many of 
its other prerogatives are limited 
and restricted. The direction and 
control of the work force is re- 
stricted if such direction and con- 
trol should conflict with rights and 
protections enjoyed by the em- 
ployee because of his seniority. The 
seniority provisions give the senior 
employee a substantial degree of 
job security. If the company could, 
by demotion, take away a_ job 
secured through seniority and place 
the worker in a lower classification, 
his job security would be impaired. 
if not nullified. The management 
right clause cannot be used as carte 
blanche to defeat one of the other 
basic aims of the agreement. Driver 
should be reinstated to his former 
position.” 




















CHOOSE FROM 
2 FILLINGS 


@No. 1 TANKER— 
(illustrated) — crimped 
black DuPont Tynex 
nylon bristles. 

@No. 2 TANKER— 
stiff Ox Palmetto Fibre. 


ORDER NOW! See your jobber for 


the Tanker and other quality dairy 
brushes by Oxco. 
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[t's the shape... 
OF THE OxCco 


tanker 


1 THAT MAKES THE DIFFERENCE 
















You get sparkling, sanitary cleaning in 
less time with the long-wearing Oxco 
Tanker. Reason: specially rounded brush 
face cleans everywhere . . . special angle of 
handle permits full use of brush. 


@ For tanks, vats, tank trucks, drums, etc. 
@ 2-piece water-resistant block, both pieces 
individually replaceable. 


@10!.” King size brush head for full 
cleaning power. 





OX FIBRE BRUSH COMPANY, INC. 


erevenicx Lolablshed /&S4F 


MARYLAND 
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Ralph De Stephano (right) of the 
Bonnybrook Dairy, Rochester, New 
York, has seen his company grow 
from a 3-route to a 13-route 
operation. 


Ma... PLANT statistics show a definite trend 


toward fewer and larger plants. During the 
last decade, the number of milk plants has declined 
by approximately 25 per cent, yet the total volume 
of milk handled has reached a record high. A 
major question which this trend raises is the future 
of the small independent milk distributor. There 
are those who argue that they will be eliminated 
under the dual pressures of price and volume. Others 
say that there is a place that will continue to be a 
place for the services small milk plants can offer. 

We are inclined to agree with the latter view. 
Although the present position and the position in 


the foreseeable future for the small milk plant won't 


be an easy one, there is definite evidence to support 





The Growth of a Small Plant 









By JOAN AGRANOFF 


the contention that under proper management small 
independent milk companies can be __ profitable 


operations. 


There are three outstanding characteristics that 
are found in every successful business of this type. 
These are: (1) a combination of intelligent manage- 
ment and hard work; (2) the creation of some 
specialized service intelligently promoted; and (3) 
growth to a point where a competitive operating 


efficiency is achieved. 


There are many concrete examples that demon- 
strate the effectiveness of this formula. Sunshine 
Dairy in Paducah, Kentucky is one, Twin Oaks 
Dairy in Chicago is another and Bonnybrook Dairy 
in Rochester, New York is a third. In many ways 


the Bonnybrook story is a classic. 


During a period which has been characterized 
by a high mortality rate among small businesses, 
two brothers, Ralph and Carl De Stephano have 
built the Bonnybrook Dairy from a firm employing 
seven people to one employing 35—from a_three- 
route company into one operating 13 routes. The 
three elements inherent in its success—hard work 
and good management, specialized service and a 


steady growth—are clearly apparent. 


Ralph De Stephano got into the dairy business 
in 1932. He was a young man, just out of high 


school. As the eldest son of a large family left 


Carl De Stephano (at left) supervises all 
processing and distribution at Bonnybrook, 
while his brother Ralph (above) is in charge 
of the office and administration of the cash- 
and-carry store. 


American Milk Review 


a 

% 
aM 
" & 


se ed 


|) A 





=~ 


— a ano a 


Mar 





all 
ble 


nl- 
ine 


aks 
ays 


Zed 
CS, 
ive 


ing 


Phe 
ork 


1eSS 
igh 


left 


eview 











The cash-and-carry store, which seven years ago sold only milk and several varieties of ice 
cream, today offers a wide variety of foods, attractively displayed. From the fountain (at right) 
customers may choose from 20 different flavors of ice cream, which are always available. Sales 
of milk in the store have almost doubled since half gallon glass containers were introduced. 


without support by the death of his father, he 
assumed a heavy burden of responsibility. At the 
start, he earned $10 a week washing milk bottles, 
cleaning up and handling minor chores in the plant. 
He was soon promoted to office work and six years 
after he started, he was plant manager. In 1939, 
Ralph and Carl bought Bonnybrook Dairy and went 


into business for themselves. 


Reminiscing about the early days, Mr. De 
Stephano says, “It’s been a lot of hard work. When 
I first started it was nothing for me to change clothes 
at 12:30 and deliver milk all night. Carl and I would 
process milk in the morning, collect in the after- 
noon and do bookkeeping in the evening.” In more 
recent years the De Stephanos have been able to 
get their full quota of sleep, but they still devote 
full time to the business, with Ralph in charge of the 
office and the administration of the cash-and-carry 


store and Carl handling processing and distribution. 


Their application of intelligent management is 
reflected in the friendly spirit which prevails among 
drivers, plant and shop employees and the two 
brothers who are “Carl” and “Ralph” to all of them. 
Without a formal training in employee relations, 
but with genuine warmth and regard for their em- 
ployees’ interests, the De Stephanos have applied 
the basic principles of scientific management to 
their business and have encouraged their employees 
to feel they are part of a family operation. For 
example, the company contributes $50 a month to 
a fund the employees started to pay for gifts and 
celebrations such as the annual company picnic 
and Christmas party. The company does not inter- 
fere in any way with the operation of this fund, but 
gives the $600 a year as an outright gift. 


In 1950, the De Stephanos sold the old Bonny- 
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brook processing plant and purchased Buckman’s 
Dairy. The new property consisted of a small plant 
and store. The store, then only an incidental part 
of the entire operation, has since become an im- 
portant part of their distribution system. It is an 
excellent example of the kind of specialized service, 
imaginatively promoted, that many independent dis- 
tributors are using successfully. 


At the start, the store sold only milk and a 
few varieties of ice cream, but today it sells nuts, 
candy, bread and other bakery products, in addition 
to a wide variety of dairy products. The fountain, 
which occupies about one-third of the store area, 
sells milk shakes and “walk-away” sundaes and 
carries 20 different flavors of ice cream and 4 or 5 
kinds of sherbet at all times. The De Stephanos 
feel that the great variety of flavors gives them an 
advantage over other stores, and that because of 
the fast turnover they are able to give better quality. 


Half gallon containers have been introduced 
in the store with good results, especially an increase 
in volume of milk sold in the store. 


The decision to use half gallon glass containers 
came in 1956, after the acquisition of two small 
milk companies made the purchase of more equip- 
ment necessary. “The bottle washer and filler were 
small for the size of the dairy,” Ralph De Stephano 
says, “We were faced with the problem of deciding 
whether to go 100 per cent paper or stay with glass. 
At the time, consumers in many parts of the country 
were responding enthusiastically to large containers. 


“When we went to the Dairy Show, we were 
very impressed with the half gallon containers and 
washing, filling and conveying equipment. When 
you operate a store, an important principle to fol- 








Outs : 


IN ANY DISPLAY 





PLUASuISVULs 


All Plastic Containers and Lids 


* LEAK-PROOF . 
PLASTI-VUE’s positive seal prevents dripping and oozing 


. . Reduces Returns 


. even under most rugged handling. 


* SNUG FIT... Protects Product 
PLASTI-VUE’s snug fit seal protects your product from 


spoilage . . . for weeks if necessary. 


* SANITARY ATTRACTIVENESS .. . Increases Sales 
PLASTI-VUE’s gleaming attractiveness, made more color- 
ful with your trade name, moves product faster .. . 
building profits for you. 





PROMPT SHIPMENT ON ALL SIZES 





16 oz. PLASTI-VUE 12 oz. PLASTI-VUE 8 oz. PLASTI-VUE 


Containers and Lids available in choice of eye-catching colors. 


WHITE PINK GREEN 
YELLOW BLUE RED 











16 oz. Ice Cream 
and Sherbet 
containers 


Plastic Lids 
Available for most 
paper containers 


Your Brand Name 
Imprinted on Lid 





Jobber Inquiries 


MINIMUM PRINTING 
Invited 


Information and 
samples furnished 


on request 


1 color: 5,000 

2 color: 25,000 

Your choice of 
colors 


For information and prices, write to 


PLASTI-WUE MFG. CO. 


321 So. Main St. P. O. Box 771 Fort Worth, Texas 
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low is to get your customers to keep coming back. 
There is no simpler way to do this than to put a 
deposit on a bottle. Because of this, and because of 
the changes that would have been necessary with 
a 100 per cent changeover to paper, we decided to 
stay with glass.” 

The half-gallon was introduced with a spec- 
tacular promotion—a half-gallon of ice cream was 
given free to every customer who purchased a half- 
gallon of milk. 


“We tied up traffic,” Mr. De Stephano says. 
“In the three days the promotion lasted, we gave 
away 5,000 half-gallons of ice cream. From morning 
till night there was a line about 30 feet long in 
front of the store. When the special offer ended on 
Saturday night, we had to go to work and bottle 
for the store . . . we had counted on an adequate 
supply for Sunday, but we sold out.” 


When the De Stephanos moved to their present 
location, they embarked on a major building pro- 
gram. A large addition to the plant was constructed 
and thousands of dollars worth of new equipment 
installed. In 1956, they increased plant capacity 
by investing more money in bottle washing, filling 
and conveying equipment. Total production has 
risen to more than 10,000 quarts a day, three times 
the volume in 1950. The plant now is an efficient 
operation. It has the volume necessary to operate 


profitably in a competitive market. 


There are many variations of the Bonnybrook 
story in the fluid milk business. But whether it is 
Indiana or Kentucky, California or Connecticut, the 
same formula of hard work coupled with astute 
management, supported by some kind of specialty, 
leading to continued growth appears to apply. This 
holds true even in the face of big-time competition. 
It isn’t easy. It takes a good man or men to pull 
it off. But it works. 





TOURING THE TRADE 











MICHIGAN DAIRY BOOSTERS HOLD 
ANNUAL MEETING 


Michigan Dairy Boosters, Inc. held their annual 
luncheon meeting February 11 at the Pantlind Hotel 
in Grand Rapids Michigan, in conjunction with 
the Michigan Allied Dairy Convention. 


Worth Weed of Foote and Jenks, Inc., Jackson, 
Michigan, retiring president, presided at the busi- 
ness meeting where the following new officers were 
elected: President, Don Holmes of Dudley Paper 
Vice-President, William 
Mack of Sealright Co., Detroit, Mich.; Treasurer, 


Co., Lansing, Michigan; 
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Frank Ward of Owens-Illinois, Detroit, Michigan; 
Directors, Robert Wothe of Dean-Cardox Chemicals 
Corp., Detroit, Michigan; Harold Haywood of Mich- 
igan Dairy Equipment, Detroit, Michigan; William 
Vaughn of Wyandotte Chemicals Corp., Detroit, 
Robert Noe of M. B. Noe Co., 
Jackson, Arthur Murdock of Cherry- 
Burrell Co., Detroit, Michigan continues in the posi- 


Michigan, and 
Michigan. 


tion of Executive Secretary. 

The Boosters Rally held Tuesday evening was 
highlighted with a ninety minute floor show brought 
in from Chicago by Harold Haywood, entertainment 
MC’'d by TV “Nip” 


A large number of attractive door prizes 


chairman, and personality 


Nelson. 


were awarded at the close of the evening. 
ee 


CONTAINER DOUBLES AS SAFETY FLARE 





Sergeant John A. Cook of the Indiana State 
Police places a unique new highway safety 
flare, made from empty half-gallon paper 
milk cartons, in his scout car. Sergeant Cook 
is spearheading a drive to cut down on 
needless night-time highway deaths through 
the use of these carton flares which cost 
nothing, ignite with a single match and 
burn for over half an hour. They are visible 
for many thousands of yards at night. 


“REAL” PRICE OF MILK SHOWS 
LARGE DROP 


The real price of milk continues to drop despite 
the face-value milk price increases over the years. 
In 1890 the average U. S. factory worker had to toil 
26 minutes to earn the average price of a quart of 
milk. Today he has to work only seven minutes, 
according to a compendium of dairy statistics pub- 
lished by the Milk Industry Foundation. 


Figures in the 32-page publication, titled “Milk 
Facts,” point up the potential for increased con- 
sumption of milk and dairy products by the U. S. 
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PERFORMANCE-PROVED! 
mer (32N0,0, 
VALVE 


DISCHARGE AND SUCTION VALVES 
INCREASE THE PERFORMANCE OF 
ANY COMPRESSOR—OLD OR NEW! 











“BV” DISCHARGE VALVES 





Actual tests conducted by a leading independent re- 
search organization* prove that the New Ball Valve 
passes 26% more gas! In operation, users report amaz- 
ing increases in performance when they install Ball 
Valves—and not one report of valve failure or breakage 
in operation! *Name on request. 


“BV” SUCTION VALVES 


In the Ball Valve, multi- 
ple steel balls replace 
the flat “plate” or “pop- 
pet” — resulting in less 
resistance, better seat- 
ing, far greater life and 
improved performance. 
New “BV” Standardized 
Suction Valve Assem- 
blies, available for most compressors, allow complete 
standardization of your suction valves, regardless of the 
number of different makes of compressors that you have 
in operation. 


Can Be Installed in 3 Minutes N 





Easy to install, without drilling or tap- 
ping. “BV” suction valves are simply 
screwed in, then locked in place with 
special locking ring. Removal for in- 
spection is just as quick and easy. 


For information on improving the performance of 


your compressor, send us the name, bore, stroke, 
speed and serial number of your machine. 


iB BALL VALVE CO. 
5512 Oak Street «+ Kansas City, Mo. 


Some franchise territories open. Write for information. 


VALVES CARRIED 
LEADING HEAVY DUTY COMPRESSORS. 


IN STOCK FOR 
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Is one of these your 


REFRIGERATION 
PROBLEM? 


LACK OF EXCESSIVE 
CAPACITY? MAINTENANCE? 
[_] SPACE? [_] OBSOLESCENCE? 
HIGH OPERATING 
aaa? [_] NEW PLANT? 


COMPRESSORS 
and BOOSTERS 








Typical Example: 
The new CP 10 Cylinder 
Booster. Maximum 
capacity in minimum 
space. Ask about it! 








WHETHER the most economical answer is one 
of the latest model CP Type ‘‘K’"’ Compressors 
—a two-stage Booster-Compressor System—or 
a complete new refrigeration layout—you'll find 
a full range of capacities and models that lets 
you match the equipment to the job exactly. 
You'll get the long-term economy, solid depend- 
ability and sound engineering for which CP 
Compressors and Boosters are famous. 


WHAT'S MORE, you'll get the extra benefits 
of CP ‘Job Engineering'—the advanced ‘“‘know- 
how” that CP Engineering has been developing 
and applying for generations. It costs no more— 
but it can save you a lot! Write—tell us your 
problems—let us help you with a solution. 


MFG. 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, lil. 
Sales Offices and Branches in 23 Principal Cities 


COMPANY 


THE MARK OF 

DISTINCTION IN 

REFRIGERATION 
EQUIPMENT 


Creamery Package Mfg. Co. of Canada Ltd., 
267 King Street, West Toronto 2B, Ontario 
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population. For example, our neighbors, the Cana- 
dians, consumed 1,027 pounds of milk (in fluid form 
or in manufactured dairy products) per person in 
1955. In comparison, U. S. consumers ate and drank 
only 707 pounds per person. 


Italy and the Netherlands are the only two 
major countries in the Western hemisphere whose 
consumption of milk and dairy products per capita 


was less than that of the U. S. in 1955. 


“Milk Facts” also shows that U. S. per capita 
consumption of fluid milk and cream in 1956 moved 
up to 355 pounds as compared with 352 pounds 
in 1955. For 1957, this figure is expected to exceed 
356 pounds. 


INSTITUTES FOR CLEAN MILK TO BE HELD 
IN 50 CITIES 


Twenty thousand persons in the dairy industry 
have been invited to attend “The Institute for Clean 
Milk” which will be held in 50 cities throughout 
the United States and Canada, beginning in March 
and continuing through June. 


The Institutes will feature talks and discussions 
on the production of clean milk. Special emphasis 
will be placed on the washing and sanitizing of 
One of the highlights 


will be a movie showing how good milking practices 


pipe line milking systems. 
affect the production of clean milk. Also on the 
program will be the unveiling of the very latest 
models of sanitary milking and cleaning equipment. 


Each Institute begins in the early afternoon 
and concludes with a banquet in the evening. At- 
tendance is by invitation only. 


Issued invitations to attend have been dairy 
owners, managers, fieldmen and laboratory tech- 
nicians; public health officials from federal, state, 
county and city health departments; college faculty 
and research members in dairy technology, micro- 
biology, public health and dairy production, as well 
as others working in the quality control field. 


If you are interested in attending “The Institute 
for Clean Milk” in your locality, write Babson Bros. 
Co., 2843 West 19th Street, Chicago 23, Illinois, 
giving your name, organization, and mailing address. 


FEDERAL BAN ON METHOXYCHLOR IN 
MILK—CAN STILL BE USED ON COWS 


While Federal health authorities recommend 
keeping off the market milk containing even the 
slightest trace of methoxychlor, a chemical insecti- 
cide, the decision does not foreclose the use of the 
chemical around dairy cattle. The test that deter- 
mines the use of methoxvchlor is whether it leaves 
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a residue in the milk as the result of a particular 


method of application or not. 


One chemical company recommends its Meth- 
oxychlor “50” for direct application as a dust or 
dry powder to dairy cattle for control of horn flies, 
because available data from such applications have 
shown zero residues. 

The official notice, published in Federal Register 
No. 12 dated January 17, grants a “zero tolerance” 


or, in effect, no allowable residues of this chemical. 
* 


‘57 NONFAT DRY MILK PRODUCTION 
REACHED A RECORD HIGH 


Total nonfat dry milk for human food during 
1957 was 1,692,810,000 pounds, 10 per cent more 
1,544,581,000 
pounds, established in 1956, the United States De- 
partment of Agriculture reports. 


than the previous record high of 


This marks the 
fifth consecutive year that a record high has been 
established. 

Down by 13 per cent was dry whole milk pro- 
duction. Up by eight per cent was dry buttermilk. 

Nonfat dry milk for human food totalled 127,- 
700,000 pounds in December, a record high for the 
month. 


EIGHTEEN GRADUATED FROM 59TH 
MIF SALES CLASS 
Eighteen milk company officials were graduated 
from the fifty-ninth session of the Sales Training 
Institute of the Milk Industry This 
brings the total number of graduates to 1,091 since 


Foundation. 


the Institute began six years ago, according to 
Thomas W. Douglas, MIF educational director. 


The officials who received their diplomas are: 
Hicks Armor, Mayfield Dairy Farm, Inc., Athens, 


Tenn.; Wilbur L. Bottjer, Carnation Co., Spokane, 





Eighteen graduates bring total to 1,091 
who have attended MIF sales course. 
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BANISH INSECTS 
FOR YEARS WITH 
DIANOL IN PAINT! 


Insecticide powder mixed 
with paint controls insects 
safely, easily, economically! 


















“. 


PROVEN EFFECTIVE 
BY 8 YEARS USE IN 


¢ Fluid milk plants ¢ Milk products plants 
¢ Hospitals, restaurants, hotels 


¢ Dairies 
Names on request 


Keep milk-processing areas clear of germ- 
spreading insects by mixing DIANOL pow- 
der with paint, and applying on walls, 
floors, machines, service entrances, storage 
rooms, etc! 


DIANOL mixes with any paint base — oil, 
water, rubber, vinyl, or dry-powder. Will not 
alter paints’ color or characteristics. When 
dry, surface is deadly to bugs! Kills all kinds 
flies, ants, gnats... even tough roaches! 


DIANOL is absolutely safe. Power lasts the 
life of the paint. Cost far less than exter- 
minating service, or continually applying 
sprays or powders. 

Send coupon for (1) folders, (2) testimonials 
from industrial, institutional, and civic users, 
(3) U. S. Testing Company and other 
laboratory reports. 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee ee 


DIANOL DIVISION, Mills-Pearson Corp. 


on | 


City and State... 





2621 - 24th Street, North, St. Petersburg, Fla. E 
: Please rush DIANOL information to 

7 Name. Title 

; Organization 

: Address...... 

. 

. 
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Select the Processor that 


CLEANS ITSELF 


Install the truly modern processor—the one that 
cleans itself without a human hand touching the 
inside! 











The Girton 


CLEANED-IN-PLACE 


Processor 


Here’s how it works:— 


A fan shaped jet spray revolves with the agitator 
shaft. The jet first pressure-sprays a prerinse, next 
a hot detergent wash and then a final rinse over the 
entire interior surface of the processor. The opera- 
tor is doing other work while the processor is being 
cleaned — completely and hygienically cleaned! 

Ask for full details about this new, modern 
processor. 


























Whatever you need in a proces- 
sor Girton has it — steam or hot 
water heat with pinpoint control. 
Cool with city or chilled water, 
freon or ammonia. A wide selec- 
tion of agitators for every product. 














mon /avcrscrorive (ones 
a = 


e MILLVILLE, PA 


122 





Wash.; F. A. Covalt, Jr., Covalt Dairy Co., Muncie, 


Ind.; John C. Farrell, National Dairy Prod. Corp., 
Springfield, Mass.; James J. Finley, Jr., Wawa Dairy 
Farms, Wawa, Penna.; Larry Hagens, Dolly Madison 
Dairies, Eau Claire, Wis.; Carl W. Hottenstein, 
American Dairy Co., Evansville, Ind.; James Wm. 
Howard, National Dairy Prod. Corp., Hartford, 


‘Conn.; Stanley F. Ludian, National Dairy Prod. 


Corp., Rochester, N. Y.; Joe R. Newell, Kinnett 
Dairies, Columbus, Ga.; Ray T. Preston, Daniel's 
Dairy & Ice Cream Co., Paintsville, Ky.; Wm. H. 
Ritter, Loudoun Dist. Co., Front Royal, Va.; A. R. 
Sonnenshein, The Borden Co., Milwaukee, Wis.; 
D. J. Strachan, Richmond Dairy, Ltd., Vancouver, 
B. C., Can.; Harold W. Thompson, Borden’s Moores 
& Ross, Columbus, Ohio; Wm. A. Vees, Hol Guerns, 
Inc., Canton, Ohio; Harold E. Wadsworth, National 
Dairy Prod. Corp., Pittsburgh, Penna.; Russell Wills, 
Colonial Dairies, Albany, Ga. 


N. Y. C. APPROVES EVERY-OTHER-DAY 
BULK TANK MILK PICK-UP 


The Department of Health of the City of New 
York has approved the pick-up every other day of 
milk stored and cooled on the farm in refrigerated 
bulk milk storage tanks. 


In a notice to all plant operators December 6, 
Edwin Ludewig, director of the Bureau of Food 
and Drugs wrote: “Studies made for this department 
indicate that milk cooled and stored on the farm 
in refrigerated bulk milk storage tanks can be col 
lected every other day without impairing its quality. 
In view of these facts, the department is raising no 
objection to the every-other-day collection of bulk 


tank milk. 


“It must be emphasized that close attention to 
sanitary requirements by the operator and the dairy- 
man is essential if this method of handling milk is 


to be successful.” 


ADA TO LAUNCH “DRINK MILK” DRIVE 


A vigorous new campaign to boost fluid milk 
sales in April will be inaugurated by the American 


Dairy Association. 


The promotion is built around a “Refresh with 
Milk for Springtime Energy” theme. It is the first 
in a new series of twice-yearly merchandising events 
aimed at highlighting milk as a refreshing, energy- 
giving beverage. 


The campaign will receive newspaper, radio 
and television advertising coverage. The “Spring- 
time Energy theme will get nation-wide exposure 


April 13 in full-color Sunday comic sections of 95 


American Milk Review 





ne 
sh 
ra 
al 


ri 


mh 


in 


O 


wt 


view 





newspapers. It will be telecast on the Perry Como 
show April 12 and 26 and broadcast over the NBC 
radio network throughout the weeks of April 7 
and 14. 


“Springtime Energy” point-of-purchase mate- 
rials are available for both wholesale and retail. 
The merchandising materials will carry the same 
new snack ideas and serving suggestions advocated 
in the advertising campaign. 


ADA GIVES CHEESE FULL PLAY IN 
LENTEN PROMOTION 


The common cheese sandwich is getting an 
uncommon treatment in the American Dairy Asso- 


ciation’s Lenten Cheese promotion this month. 


The sandwich, most popular way of using 
cheese, according to consumer studies, is the subject 
of a nationwide advertising merchandising and pub- 
licity program. Theme of the campaign is, “Hey, 
Man! 
sandwiches!” 


Look what they're doing with cheese 


Four new sandwich ideas include a Cheddar- 
Provolone Rabbit; Cheddar and Swiss, called “Man 
Style;” “Cheese Mix-up,” combining Swiss and Blue 
Cheeses with ham; and a club sandwich blending 


chilled cheese sauce with seafood. 


Brand-new sandwich recipe ideas will be pre- 
sented in full-color “glamor photographs” via full- 
page color advertisements in 39 major daily news- 
papers. They will also be featured in commercials 


on two March performances of the Perry Como show. 


Additional advertising impact will come from 
free advertising materials offered to cheese plants, 
newspapers and retailers through the association’s 
advertising service. 


PROGRESS INDICATOR SHOWS HOW THE 
BATTLE GOES 


(Continued From Page 50) 


egg nog. We even used it in a War Bond drive in 
1943. It excited a lot of interest among the men 
whenever it was used and helped make a_ success 


out of many a contest.” 


Actual size is three feet by five feet as it lies 
on a table in the book-in room. The base is ply- 
wood. The tracks are formed by placing strips of 


soft wood parallel to each other 4” 


apart along the 
base. If it is determined that the “horses” or “riders” 
shall stick up three inches above the board, a very 
light-gauge piece of tin six inches long by three 
inches wide is folded in half so that it is three 


inches by three inches. The edges farthest from 
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Here's the Best Clean- 
ing Method Yet Devised! 


KLENZADE 


PIPELINE and BULK TANK CLEANERS 
gn PL-190 
<yan Chlorinated 


ALKALINE CLEANER 


CLEANER 


First in the bulk tank and pipeline milker field, Klenzade 
now offers a still further improved Alternate Cleaning 
System with the remarkable new Klenzade PL-190 Chlor- 
inated Alkaline Cleaner. For sparkling clean lines and 
tanks — free of milkstone, streaks, and film — stock and 
recommended Klenzade PL-190 and PL-3 to your pro- 
ducers . . . high quality cleaners for low count milk. 


KLENZADE PRODUCTS, INC., BELOIT, WIS. 


KI Leader in Cleaning Chemicals 





You Can 
Rely On 
































“He's been walking on air since using 
Cherry-Burrell’s new payment plan” 


They don’t know the half of it. ‘Course he’s elated 
over the new financing plan Cherry-Burrell has for 
him. But that’s not the only reason. Local branch en- 
gineering services, speed of delivery on all pur- 
chases, and range of equipment stocks in branch 
showrooms are but a few of the reasons he’s walking 
softly. For still more reasons, see your local Cherry- 
Burrell Representative. 












Walker Stainless 
= Equipment Company 





VIKING 


"Sanitor” 
Pumps on Your Milk Tank Trucks 


Because .. . the new Viking JIA “Sanitor” is 
easiest to mount, ble, clean. No 
need to return pump to Tar for repairs. Turn 
only 2 hand wheels to remove from mounting 
bracket. Turn only 2 more to completely di 
ble pump. No splines or threads in pumping zone 
to clean. No large and deep O-ring grooves to 
clean. Positive, slow speed, fast delivery assured. 








Send today for folder Sp 456L 








VIKING — the leader, 
not a follower, 
in Rotary Pumps 


VIKING PUMP CO. 


Cedar Falls, lowa, USA. In Canada, it’s “ROTO-KING” pumps 





Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 
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the fold are flanged %”. These flanges keep the 


“horse” securely on the track. 


All the components are painted in bright, con- 
trasting colors that attract the attention of the 
passerby. The base is painted one color. The grid 
showing days or number of points, according to 
what the contest may be, is painted another color. 
The “horses” or “riders” are painted still another 


cok yr. 


“Even at today’s prices, materials—wood, metal, 
paint—should cost no more than $10.00,” Mr. Bailey 
states. Priceless is the application of the ingenuity 
and imagination of a man, so that his company and 
his fellow employees can benefit. 

* 
DIETARY TRENDS POSE PROBLEMS FOR 
DAIRY INDUSTRY 


(Continued From Page 85) 


industry in handling existing information on the 
subject of the relationship of fats in the diet to 
heart disease. He urged collective action through 
industry associations, personal action in company 
and business connections and individual action as 
a private citizen. 

Dr. Gaylord P. Whitlock, Director of Health 
Education for the National Dairy Council, reviewed 
the Council program with respect to the diet-heart 
disease issue, both in the support of new research 
and in the interpretation of presently known facts. 
Since 1940, more than three-quarters of a million 
dollars has been invested in nutrition research. One- 
fourth of all grants have pertained to fat and fat 
metabolism. 


Other speakers during the three-day meeting 
included: Mrs. Ruth L. Roche, assistant professor 
of education, Los Angeles College of Applied Arts 
& Sciences; Shelby A. Robert, Jr., market research 





director, American Dairy Association and Joe Brad- 

ley, director of health and physical education, 
Glencoe (Ill.) Public Schools; and many dairy in- | 
dustry men and NDC staff personnel who partici- 
pated in panel discussions. A record 607 persons | 
attended the conference. 


FARM BULK TANK PICK-UPS 
(Continued From Page 48) 

stamps each day and securely attach same with 
a new rubber band with which you are sup- 
plied. (Additional bands will be available at 
wash up station.) 
Place the screw cap test tube in the rack in the 
ice water bath, making sure that the level of 
the water is above the milk in the tube. 

10. Rinse sample dipper with water and place in 


tube containing sanitizer. 
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Sediment tests are to be taken on a day desig- 
nated by Quality Control. On days when sedi- 
ment tests are to be taken, use this procedure: 
After the agitator has run for a minimum of 
three (3) min., place a sediment disc in the 
sediment gun, insert the gun below the surface 
of the milk and pull the plunger. Remove the 
gun and force milk out through the pad. Re- 
move the pad from the gun and place on a 
card with patron’s name and number, name of 
hauler and the date. Rinse out the sediment 


gun and store away from dust and dirt. 


Start the pump and pump the milk into the 
tank truck. 


Be sure the milk is all pumped from the tank; 
then remove the cap, open the valve, and rinse 


the tank with cold water. 
Rinse down the milkhouse floor. 


Wipe or rinse off any milk on the outside of the 
cooler. (A plastic sponge works well for this 


purpose.) 


Remove dip stick, disassemble outlet valve 


and leave in wash vat. 


Deliver the ‘milk to designated plant. Leave 
small section of envelope with tickets at plant 
where milk is delivered. Leave large section of 
envelope with tickets at plant where samples 
are left tanker is washed at 


~even though 


another station. 


Agitate the milk in the truck tank for a minimum 
of five (5) min. Check temperature of the milk 
and mark on envelope. Take a butterfat sample 
from the tank. 
plant, leave half the sample with dealer—place 


If delivering to a distributor’s 


other half in refrigerated case and leave at 
wash up station, being sure to see that sample 
is identified with plant where milk was un- 
loaded, also the hauler’s name, date and load 
pick-up number. 

When unloading be sure all milk is completely 
pumped from tank and hose. (Do not rinse tank 


between loads unless there is unusual delay.) 


After unloading the last load of milk, wash tank, 
pump, hoses, and fittings at designated plant 
with washing facilities. Be sure tank has been 
sanitized. 


Wash sample dipper and tube — refill with fresh 


sanitizing solution. 
Re-ice both compartments of sample box. 


Keep confidential producers’ weights, tests, bac- 
teria counts, etc. 


Follow a regular routine. 
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WELDED STEEL 
DAIRY 








Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually “‘wearout-proof”’. . 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up”’ on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


i Wital STEEL AND WIRE CO. 


137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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Gundlach Milk Management Clinic 


Aims to Find Out 


What Ails th 
HE Gundlach International Milk Management 


Clinic will be featured by the presentations of spe- 


cialists in various phases of dairying. The Clinic 


will be held March 25, 26, and 27 at the Hotel 
Netherland Hilton in Cincinnati. 
“Today's progressive dairy management wel- 


comes an opportunity to undergo a careful check-up 


of its managerial functions and malfunctions in 
order to keep itself in a healthy operating condition,” 


G. P. Gundlach recently announced. 


the 


an ideal opportunity for this 


The Milk Management Clinic 


dairy management 


provides 


kind of rewarding self-diagnosis. “We are preparing 
for another record-breaking attendance this month,” 
Mr. 


lot of down-to-earth information from outstanding 


Gundlach said. Those attending are in for a 


authorities in their fields. 


Among them will be Dr. T. R. Freeman, Uni- 
versity of Kentucky, who will speak on “Uniformity 
of Flavor in Fluid Dairy Products;” C. E. “Doc” 
Lawrence, chief of Gundlach’s Dairy Manufacture 
and Research Bureau, who will discuss “Profit Magic 
Through Excellent Cultured Products” and “Tested 
Acts of Managerial Effort that Make More Profit;” 
Hubert Garrecht, Milk Industry Foundation Presi- 
dent, of Klinke-Reed Dairy, Nashville, John Hummel 
of Producers Milk Company and George B. Gund- 
lach as moderator will participate in a panel dis- 
cussion on “The Resuscitation of Retail;” Mark L. 


Industry ? 





G. B. Gundlach and C. E. “Doc” Lawrence, 
two of the principal speakers at the forth- 
coming clinic. 


Hornbuckle, Jr., sales manager of Atlanta Dairies 
will speak on “Selling Dairy Products 24 Hours 
a Day.” 

The medical motif and the recurrent implication 
that the patient is in serious condition is carried 
throughout the program with headings for talks such 
as “Splints for Fractured Routes,” “The Internes’ 
Report,” “Open Inquest,” and “House Calls.” 





Mercha 





Two 





ndise with 


Snap on Purepak or 
Canco quart cartons 


for easy-to-carry 


HALF GALLONS! 


Yo TERS\ 


| 





Simply snap a colored TWO-TOTER on two cartons 





















& in the case for code dating and you have an ideal 
ro grip to start the case! TWO-TOTERS are STURDY— 
Nw wef VY PLASTIC—GRIP TIGHT—REMOVE EASY—REUSABLE 
af , — COLORS — cost approximately a penny each. 
yr oN ; For free sample and price list write to: 
5 I 
Ow” MAYFAIR PRODUCTS 
yo PQA Post Office Box 87 Torrance, California eesti 
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Product News 





Translucent Roofs for 
Delivery Trucks 


‘Translucent roof areas are offered 
as optional equipment on all truck 
bodies produced by The Montpelier 
Manufacturing Company. Molded 
of fiberglass reinforced plastic, the 
roofs can be installed on either 
lightweight steel or FRP bodies oi 
the company’s design. 


According to company engineers, 
the use of translucent roof areas 





increases the utility of multi-stop 
delivery truck bodies by diffusing 
light into the work area. Load sort- 
ing, checking, and route organiza- 
tion can be done without moving 
packages to the door for reading 
of labels. 


The company produces a full line 
of multi-stop delivery bodies for all 
truck chassis in two basic designs. 
The Side-Aisle Delivery and the 
Urban Low-Step Delivery can be 
arranged to fit all requirements for 
multi-stop delivery service. 


For information: The Montpelier 
Manufacturing Company, Mont- 
pelier, Ohio. 


Bulk Milk Cooler 


NEW MODELS of the Guards- 
man Bulk Milk Cooler are being 
introduced by Groen Mfg. Co. The 
coolers are 5 inches lower from 
floor to rim of tank, making them 





easy to pour milk into and easy to 
clean. They are made in 75 to 280 
gallon sizes. 

Groen round tank coolers are eas- 
ily installed because they will go 
through a 31” door and are com- 
pactly designed and built to fit the 
average milkhouse without altera- 
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tion. With close-coupled condenser 
they can be installed complete just 
as they are assembled at the factory. 
Remote-control unit is available if 
desired. 


The tanks are stainless steel in- 
side and out. They will not bulge 
or sag and are easily, quickly 
cleaned with a brush and hot water 

For information: Groen Mfg. Co., 
4539 W. Armitage Avenue, Chicago 
39, Illinois. 

e 


Parchment Butter 
Wrappers 


SPECIAL colorfully-printed but- 
ter wrappers designed to further 
the industry-wide “June is Dairy 
Month” promotion are available 
from Paterson Parchment Paper 


Company. The wrappers, of Pata- 
Parchment 27, are 
designed for pound pack- 
lithographed in 


par Vegetable 
8”x] ] ”” 


ages. Colorfully 





yellow, blue and red, the wrappers, 
if desired, can be imprinted with 
creamery’s name and address. 

For information: Paterson Parch- 
ment Paper Company, Bristol, 
Pennsylvania. 


Plastic Containers 
with “See-Thru” Lids 
A VARIETY of colored all- 


plastic containers, designed to catch 
the consumer’s eye, are being of- 
fered by Plasti-Vue Manufacturing 
Company. The gleaming colored 
containers feature clear ‘“see-thru’’ 
lids. They are available in white, 


oi 





yellow, pink, blue, green and red, 
in 8 oz., 12 oz. and 16 oz. sizes. 


Lids will be imprinted with de- 
sired brand name and design in 
one or two colors. 


For information: Plasti-Vue Man- 
ufacturing Company, P. ©. Box 
771, Fort Worth, Texas 


Adhesive for 
Bonding Labels 


A WATER-RESISTANT, color- 
less adhesive for bonding and pro- 
tecting labels on a variety of con- 
tainer surfaces is now available 
from Minnesota Mining & Mfg. Co. 
Designated as EC-1341, this syn- 
thetic resin base, transparent adhe- 
sive is designed for bonding paper 
labels to fiberboard, wood, steel and 
galvanized iron surfaces. After the 
label has been bonded to the de- 
sired surface, another coat brushed 
over the label insures protection 
against abrasion, marring and cor- 
rosion conditions. 


The adhesive will resist fresh and 





Toy Truck Premium Will 
Carry Cottage Cheese 
TWO NEW toy truck premiums 
for use in the dairy industry are 
now available from the Anthony E. 
Roberts Corporation. The milk 
tanker, with the tanker portion re- 
movable from the chassis, is also 
a coin bank. The cargo truck, back 
of the cab, is actually a 16-ounce 
container with the roof removable 
as a cover. The box may be re- 
moved from the chassis with a sim- 
ple snap-out action. It can be filled 
on regular cottage filling 
equipment. 


cheese 





ial 
OGUs 





The cargo truck may be used as 
a cottage cheese premium to induce 
multiple purchases on the part of 
consumers. The tanker bank truck 
will appeal to children who are 
building a fleet of toy trucks, and 
have already accumulated toy truck 
banks through previous dairy pro- 
motions. 

Samples, complete literature and 
point-of-sale materials are available 


For information: The Anthony FE. 
Roberts Corporation, 337 East Dia 
mond Avenue, Hazleton, Pennsyl 
vania. 





127 








128 


salt water, temperature extremes 
and oil. It also has excellent aging 
chacteristics. 


For information: Adhesives, Coat- 


ings and Sealers Div., Minnesota 
Mining and Mfg. Company, 423 
Piquette Avenue, Detroit 2, Mich- 
igan. 


Cleaning Device 
for Holding Tanks 
THE WHIRL SPRAY, a newly- 


designed device for the mechanical 
cleaning of milk holding tanks, has 
been introduced by Oakite Prod- 
ucts, Inc. Weighing under 10 
pounds, the Whirl-Spray consists of 
a self-propelled rotary head fitted 
with four wide-angle nozzles which 
spray detergent solution over the 





interior. 


tank’s 
Solution then floods down over the 
other surfaces, thoroughly removing 


upper third of the 


milk residues. Solution is delivered 
at the rate of 55 gallons a minute 
under 25  p.s.i. pressure. Nozzle 
head rotates horizontally at a speed 
set by adjusting the offset propul- 
sion jets. 

The spray head turns on a 
cleaning hardened stainless 
ball race mounted on a 
ing which is fitted with an axle, 
small hard rubber wheels and a 
five-foot tubular handle which per- 
mits easy positioning anywhere in 
the tank. Tanks up to 14 ft. long 
and 8 ft. in diameter are cleaned 
with the unit in one place. Large 
tanks may be cleaned by moving 
the unit, or by using several units 
at the same time. 


self- 
steel 
base cast- 


For information: Oakite Products, 
Inc., 131A Rector Street, New York 
6, New York 


Experimental Processor 


A LABORATORY Model Proc- 
essor equipped to test a wide vari- 
ety of products and processes is 
being introduced by the Cherry- 
3urrell Corporation. The unit has 
complete piping and accessories for 
heating with steam or hot water 
cooling with water or low tempera- 
ture solution. It may be operated 
at atmospheric pressure, or can be 
sealed for vacuum or pressure heat- 
ing or cooling. A 15° cone bottom 
assures complete unloading of heavy 
bodied products. : 


Four types of agitators are avail- 
able with the Laboratory Model 
Processor—long sweep, side sweep, 


scraper blade and turbine. Other 
features are: side wall or adjustable 
bridge mounted baffle, and 2 H.P. 





variable speed agitator drive pro- 
viding 21 to 260 R.P.M. Capacity 
of the processor is 45 gallons. All 
product contact points are of type 
316 stainless steel. 


The unit is available for testing 
products or processes at customer 
plants or at the company’s Little 
Falls, N. Y. factory. 


For information: Cherry-Burrell 
Corporation, Dept. 18, 427 W. Ran- 
dolph Street, Chicago 6, Illinois. 


Cream Cans for 
Coffee Vendors 


\ STAINLESS STEEL cream 
can for coffee vending machines has 
been developed and is now being 
offered by the Superior Metalware 
Division, John Wood Company. 
The cans are designed for use with 
coffee dispensers installed in office 





buildings, factories, restaurants, and 
municipal buildings. 


The cream cans are 3-4-6-8-12 
quart sizes, and will have double 
bottom and No. 4 dairy finish. Of 
stainless steel construction, and 
heliarc-welded for strength and du- 
rability, the cans will resist corrosive 
action from moisture and cleaning 
compounds. Parts are hydraulically 
pressed together after forming and 
welded in an argon atmosphere to 


produce smooth sanitary surfaces. 
The breast, breast-hoop and cylin- 
der of each can are _ integrally 


welded together in one operation. 
Cylinder, can bottom, and inside 
bottom are welded into one 
unit. 


also 


For information: Superior Metal- 
ware Division, John Wood Com- 
pany, 509 front Avenue, St. Paul, 
Minnesota. 

- 


Steam Cleaner 


A HEAVY-DUTY steam cleaner, 
designated the 280 “Blast-Master,” 
has been announced by the Clayton 
Manufacturing Company. The unit 
is completely self-contained and 
fully automatic, and according to 
the manufacturer, is equally effec- 
tive for light, medium, heavy or 
extra heavy cleaning. 


The versatility of this cleaner is 
“Fleximatic 
which 


Con- 
automatically 


attributed to the 
trol” feature 





regulates fuel to the burner and 
water flow to the coil, permitting 
the operator to select and use all 
or any part of the 280 gallon per 
hour capacity from one or even two 
guns. 


Accurately controlled vapor de- 
livery permits effective heavy duty 
cleaning at distances of three feet 
or more. 


For information: Clayton Manu- 
facturing Co., 401 No. Temple City 


Blvd., El Monte, California. 
a 
Bottle-Washing 
Compound 
SPEC-TAK 1000, a bottle-wash- 


ing compound of “an entirely new 
formula,” has superseded the Diver- 
sey Corporation’s Spec-Tak, which 
is no longer being manufactured. 
The company reports this product 
has been made obsolete by recent 
developments in chemical research. 


The new washing compound is 
said to be so effective that rejects 
formerly cleaned with acid, or dis- 
solved completely, can often be re- 
claimed after a single trip through 
the Spec-Tak 1000 solution. 


The company describes as “pol- 
ished-by-hand” the appearance of 
bottles washed in the new com- 
pound, even when oil and grease 
inadvertently enter the washing 
solution. Through solubilization, 
these elements are held in solution 
where they cannot be transferred to 
cleaned bottles. 

The built-in 


compound features 
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scale control, according to the com- 
pany, which, again through solu- 
bilization, keeps water-hardness in 
solution, allowing it to be drained 
with the wash solution. 

The 
West 
Illinois. 


Diversey 
Roscoe 


For information: 
Corporation, 1820 
Street, Chicago 13, 


Electric Scrub Brush 
for Milker Inflations 


AN ELECTRICALLY driven 
two-way brush for cleaning milking 
machine inflations, called the Brush- 
alator, has been introduced by the 
Leeway Corporation. The uniform 
controlled speed of the brush whips 
out all of the fats and solids without 
injury to the surfaces of the infla- 





tions, thereby reducing the danger 
of high bacteria counts. 


The Brushalator pivots and holds 
at desired angles and operates at 
the proper speed for positive clean- 
ing. It is constructed of rust and 
acid resistant material, with stain- 
less steel drive assembly and heavy 
duty electric cord and ground wire. 
The unit mounts on any vat to left 
or right. Brushes are of heavy duty 


Nylon. 


l‘or information: The Leeway 
Corporation, River Falls, Wisconsin. 


Cottage Cheese Pusher 
THE NU-CURD Pusher for un- 


loading cottage cheese mechan- 
ically from cheese vats, has been 
announced by Meyer-Blanke Com- 
pany. It can be used to unload cot- 





tage cheese in the last wash water 
or after creaming in the vat. 


The curd is moved to the front 
of the vat where the Nu-Cheese 
Pump pumps it to the packaging 
machine or storage. The pusher 
attaches to the drive unit of the me- 
chanical agitator. Scratching of the 
vat is prevented by use of a plastic 
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Nu-Curd Pusher 
been field tested 


scraper on the 
Blade. Unit has 
for five months. 
Meyer-Blanke 
Blvd., St. 


For information: 
Company, 310 Russell 
Louis, Missouri. 


Anti-Leak Lid 
\ NEW TYPE of clear plastic 


closure for food packages, de- 
signed to prevent leakage and to 
withstand long hauls and moder- 


ately rough handling, has been de 
veloped by Dixie Cup, a division of 
Company. The lid 


\merican Can 





is exactly like Dixie’s regular plas- 
tic closure except for a heavy sty- 
rene ring which fits snugly inside 
the skirt. 

The ring lends rigidity to the clo- 
sure, making it virtually impossible 
to remove without breaking the ring 
first. Once the hard plastic ring is 
broken, the lid may be easily used 
and re-used. 


The ring lid is available only to 
special print food packagers. The 
ring is already fitted into the closure 
when it comes from the factory. 
Lids fit both pint and quart Dixie 
packages. Closing may be done 
either automatically or by hand in 
central or store packaging opera- 
tions. 


For information: Dixie Cup Div., 
American Can Company, 100 Park 
Avenue, New York, New York. 


Acid-Proof Treatment 
for Floors, Walls 


AMAZITE, A PURE plasti 
resin recently announced by Halle- 
mite, may be applied right over new 
or old concrete, terrazzo, brick, 
stone, marble, slate, plaster, metal 
or wood to provide complete pro- 
tection against destructive acids and 
caustics and rugged resistance to 
abrasion. 


Thick applications may be trow- 
elled on to transform rough, pitted 
floors into smooth traffic areas. 
Surfaces in good condition may be 
protected and preserved by brush- 
ing on the treatment like a paint 
The product hardens overnight into 


a dense, dustless, leather-tough film 
that does not chip even when “feath- 





ered,” the manufacturer claims. De- 
pending upon his own choice, the 
user can produce a glossy or com- 
pletely skidproof finish. 


Three formulations—for trowel, 
paint brush or spray gun applica- 
tion—are available in clear (amber), 
tile red and cement gray colors. 

For information: The Hallemite 
Manufacturing Co., 2446 West 25th 
Street, Cleveland 13, Ohio. 


Farm Bulk Milk Cooler 


A NEW MODEL farm bulk milk 
cooling tank, specially designed to 
fit most present milk houses, elim- 
inating the necessity of expensive 
alterations, has been introduced by 
Emil Steinhorst & Sons, Inc. Model 
LN has a complete control assem- 
bly, including the manual refrigera- 
tion and agitation switches and the 
dial-type thermometer right on the 
tank. The condensing unit can be 
installed in the milk house or out 
depending on the available space 
and requirements. 


The tank is custom engineered to 
individual milk cooling require- 





ments and efficient on 


is equally 
every day or every-other-day pick- 


up schedules. It is presently avail- 
able in 300, 400, 500 and 600 gallon 
sizes 


For information: Emil Steinhorst 


& Sons, Inc., Utica 3, New York 
2 

Lubricating Grease 

\ WHITE all-purpose lithium 


grease, Siloo White Lube, has been 
made available by Siloo Corpora- 
tion. The manufacturer reports it 
affords perfect lubrication under the 
worst conditions because it is im- 
pervious to water, steam and/or in 
dustrial chemicals. 


The product is heat resistant, 
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possessing a high melting point of 
375° F., and will pump readily in 
sub-zero temperatures. It will not 
oxidize or turn rancid, is non-cor- 
rosive and will not cake, gum, form 
residues or sludges. It is available 
in tubes, pound cans, and drums. 


For information: Siloo Corpora- 
tion, 331 Madison Avenue, New 
York, New York. 


Bottle Cabinet 


\N INSULATED bottle cabinet 
which will accommodate five square 
paper quart cartons has been intro 
duced by the Muckle Manufactur 
ing Company. The unit has a 
leather-grain texture aluminum ex- 
terior which resists scratches and 
dents, and requires no painting 
Asphalt impregnated insulation 
keeps dairy products protected from 
heat or cold. 


The cabinet is long and narrow 





permitting a close location to the 
home. Size is 4%8%” wide, 15%” long 
and 934” high. Any design of sten- 
cil for one, two or three colors, is 
available through the services of the 
Muckle artists. 


For information: Muckle Manu- 
facturing Company, Owatonna, 
Minnesota. 

® 


Conveyor Chain 


\ LOW cost case, can and pack- 
age conveyor chain with high ten- 
sile strength, easy to assemble and 
disassemble, has been introduced by 
Cherry-Burrell Corporation. The 
new chain may be installed com- 
plete or used as a replacement chain 
for units of similar design now in 
the field. 


Ikach link is precision cast of type 
5140 chromium steel having a high 
Manganese content, so that the 
product is tough, heat treatable and 
highly abrasion resistant. A 3” pitch 
(pin to pin dimension) per link 
allows a smaller sprocket pitch 
angle to assure smooth chain travel. 
\dded material from pin hole to 
end of link gives greater strength 
at what is normally the weakest 
point of a link. 


The Power Link Chain is assem- 
bled and disassembled by means of 
a hardened steel pin, knurled at 
each end, which can be pounded in 
or punched out in the field without 
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riveting or heating. No special tools 
are required. The pin length is such 


that when pressed in it is flush with 
the sides of the link 


For information: Cherry-Burrell 
Corporation, 427 W. Randolph 
Street, Chicago 6, Illinois. 


Twin Quart Carrier 
for Paper Cartons 


A NEW CARRIER for packag- 
ing two one-quart fibre containers 
of milk in a single half-gallon unit, 
tailored specially for the American 
Can Company quart carton, has 
been developed by Packaging Plan- 
ners, Inc. of New York. The carrier 
is a folded, stiff paper self-locker 
that grips the cartons under the 
top flange. 


The carrier does not require addi- 
tional equipment at the dairy, ac 
cording to the designers, and is 
available printed in individual dairy 
labels or in stock designs. Pointing 
to consumer advantages, the com- 
pany notes that the self-locker 





allows housewives to “pour one and 
store one,” insuring fresh milk and 
saving refrigerator space. 


For information: Packaging Plan- 
ners, Inc., 60 East 42nd Street, New 
York 17, New York. 


Package Passing Tunnel 
Cuts Refrigeration Loss 


\ LOW temperature package 
passing door and tunnel has been 
developed to minimize refrigeration 
loss when removing or adding pack- 
ages from refrigerated rooms oper- 
ating from +15°F. to —30°F. The 
door and tunnel, introduced by 
Jamison Cold Storage Door Co., 
is designed to provide an airlock 


for packages. They are known as 
L.o-Temp deep tunnel doors. 


Standard features include over- 
lapped strip rubber curtains, vapor 
tight metal doors and a Frostop 
heating unit. The double lapped cur- 
tains allow the unrestricted passage 
of package into and out of the tun- 
nel. The overlapped strip rubber 
curtains open only wide enough to 
permit the package to enter. As the 
package is pushed through the cur- 
tain, the rubber strips form a wiping 
seal on both the sides and top. This 
sealing action reduces the amount 
of refrigeration passed into the air- 








lock. Refrigeration loss is kept to 
a minimum when the exit curtain 1s 
parted. 


Provision can be made for the use 
of conveyors with the door and tun- 
nel. Gravity roller, power chain or 
power belt conveyors are used, de 
pending upon the application. 


For information: Jamison Cold 


Storage Door Company, Hagers- 
town, Maryland. 


Sanitizing Rinse 
Injector 
AN EASY-TO-INSTALL unit 


for controlling the mixture of sani 
tizers with the rinse waters is now 
available from Economics lLabora- 
tory, Inc. The Mikro-Master preci- 
sion pump injects a small amount 
of Mikroklene, a concentrated low 
foaming iodine type sanitizer, into 
the rinse water. The _ precision 
pump, coupled to the water motor, 
“locks in” the rate of injection to 
the volume of water flowing to the 
rinse. Regardless of the volume of 
water drawn from the outlet end of 
the rinse line, the solution is always 
the same strength. 


Of sturdy, compact construction, 
the Mikro-Master fits any space 
10” wide x 6” high x 4%” deep. It 
may be placed anywhere along the 
water line leading to the final rinse 
and on either side of the final rinse 
valve. 

The unit is fully automatic and 
requires virtually no maintenance. 

For information: Dairy Division, 
Economics Laboratory, Inc., Guard- 
ian Building, St. Paul, Minnesota 
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Test Bottle Washer 


A TEST bottle washer that auto- 
matically washes and rinses from 
one to a full load of test bottles 





in two minutes time has been an- 
nounced by Jerome _ Laboratory 
Equipment Corporation. The washer 
fits any smooth-necked or threaded 
hot water faucet. 

Kasy to operate, the operator 
drains acid from test bottles and 
places them over the spray jets, 
fills detergent cup, puts cover over 
bottles, hooks hose up to the faucet 
and turns on the hot water. 


Lightweight and portable, it sets 
in a sink basin during the washing 
operation, and can be stored under 
a counter when not in use. Although 
no permanent connection is re- 
quired, the unit is designed so it 
can be connected to a hot water 
system using “%” standard pipe 
fittings. 


It is available in three models 
equipped to handle 12, 24 and 36 
bottles. 


For information: Jerome |abora- 
tory Equipment Corporation, 1113 
South Pearl, Denver 10, Colorado 


Flow Meter for 
Half-Inch Lens 


PREVIOUSLY LIMITED to a 
minimum line size of l-inch, the 
Magnetic Flow Meter manufactured 
by The Foxboro Company is now 
available for '4-inch flow lines. It 
will be particularly useful in ratio 
flow control systems where small 
flows are ratioed to larger ones. 


According to the manufacturer, 
the smaller meter offers the full ad- 





vantages of the larger instruments 
(l-inch and up); namely, over-all 
accuracy of 1 per cent of full scale 
throughout the entire scale, no re- 
striction of flow, linear flow read- 
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ings, and performance unaffected 
by pressure, viscosity, density or 
changes in conductivity of the flow- 
ing liquid. Flow rates as low as 
3 gpm can be measured by the new 
instrument. 


For information: The Foxboro 
Company, Foxboro, Massachusetts. 


Lemon Flavor 
for Sherbet 


LEMON HAS been added to its 
Near-Freeze Puree line of flavor- 
ings for sherbet, by Green Spot, 
Inc. Flavors now available are 
orange, lemon and lime. The puree 
Havorings do not require freezing 
and retain the natural juice and 
inner edible cells of the fruit. 


The product is flash-pasteurized 
and vacuum sealed in No. 10 tins 
It is then placed under refrigeration 
until delivered to the ice cream and 
sherbet manufacturers. It pours 
directly from the can without thaw- 
ing and is easy to mix. Quality con 
trol assures uniformity of flavor 


For information: Green Spot, Inc., 
1501 Beverly Boulevard, Los An- 
geles 26, California. 


Roof Exhauster 


\ HIGH capacity power roof ex- 
hauster designed for the 300 CFM 
through 27,000 CFM range is the 
new “Wausau” Air Mover, an- 
nounced by Greenheck Fan & Ven- 
tilator Corporation. The base curb 
rings are of steel and the louver 
fins are of aluminum. Sealed ball 
bearings are used to mount the non- 
overloading backward curved cen- 
trifugal wheel. Ball bearing motors 
are mounted out of the air stream 
and adjust to control the pulley belt 
tension. Vibration mountings iso- 
late both motor and fan from the 
base, providing quiet, smooth opera- 
tion. 

For information: Greenheck Fan 
& Ventilator Corporation, Scho 
field, Wisconsin. 


Bottle Inspection Unit 
THE TWIN-BEAM Bottle In- 


spection Machine, developed by 
Meyer Production Engineers, Inc., 
will spot foreign objects in the bot- 
tom. of bottles and automatically 
eject them from the production line 
while operating at speeds up to 350 
bottles per minute. The rejected 
bottles are accumulated on a built- 
in rotating table. Bottles that are 
misformed, or that have extra heavy 
bottoms, may also be ejected. 


The machine is adjustable for all 
size standard bottles from 6-ounce 
to quarts. Special size or shape 
bottles and those having applied 
color lettering should be submitted 
to the company for approval. 


The company guarantees 95 per 
cent ejection of bottles having ob- 


jects '4” or larger in bottom of the 


bottle. 





For information: Mayer Produ 
tion Engineers, Inc., Lincoln Park, 
New Jersey. 

ie 


Two-Way Unit Cooler 


\ LARGER two-way unit coolet 
with a capacity of 2,800 Btu/hr. at 
10 degrees T.D. has been an 
nounced by McQuay, Inc. This 
Model TW-280 for Freon is con- 
structed with dual side air discharge 
and is designed for cooling back 
bars, reach-ins and small walk-in 
refrigerators. 


—_ 


Pili ie il 
’ 
A 
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The company manufactures five 
sizes of two-way unit coolers rang- 
ing from 800 to 2,800 Btu/hr. at 10 
degress T.D., and from 144 to 360 
c.f.m. All units are finished in neu- 
tral gray baked-on hammertone 
enamel. They may be wall or ceil- 
ing mounted. 





For information: McQuay, Inc., 
Minneapolis, Minnesota. 


Winch-Type Hoist 


for Freezer Cases 
DOUBLE UNIT freezer cases 
up to 22 feet in length can be moved 
safely by one man with a new floor 
hoist called the Saf-T-Lift, now 
being introduced by Erickson In- 
dustries, Inc. The hoist lifts up 
to 10 inches off the floor and carries 
loads up to 2,000 pounds. A 2x4 
board over the winch operated cable 
under the cabinet prevents separa- 
tion of double units while they are 
being moved. 


With the Saf-T-Lift hoist, one 


131 








132 


man can load and move _ bulky 
equipment in any direction, next to 
walls and even into corners. 


For information: Erickson Indus- 
tries, Inc., River Falls, Wisconsin. 


Lightweight Dairy Trucks 


A COMPLETE new line of alum- 
inum trucks has been announced by 
Nutting Truck and Caster Com- 
pany. These trucks handle milk 
cases, boxes, drums, cartons and 
kegs. Because of their light weight, 
they are suited for off-motor truck 
delivery as well as for in-plant use. 


The trucks have safety loop type 
or double handles, roller bearing 


rubber tired wheels and 7” or 9” 


ye 


ss 
| a 









Tires are 


long 
proof, semi-pneumatic type for in- 
door and outdoor use, never require 
inflating and are demountable for 


noses. puncture 


quick replacement. The tubular 
frame and plate nose are of hi- 
tensile aluminum alloy. Complete 
bolted assembly permits easy repair 
or replacement of all parts. Over- 
all size of the truck is 20” wide x 
4634” high. 


For information: Nutting Truck 
and Caster Company Faribault, 
Minnesota. 

€ 


Scouring Cloth 


\ HIGH nickel content scoring 
cloth designed for cleaning all types 
of food processing equipment has 
been introduced by the Kurly Kate 
Corporation, 2215 S. Michigan Ave., 
Chicago. 


The cloth, flexible enough to be 
used as a flat pad, round ball, or 
like a shoe shining cloth, makes 
possible easy access to corners that 
are usually difficult to clean. It will 
not splinter or rust, the manufac- 
turer claims. 


For information: Kurly Kate Cor- 
poration, 2215 S. Michigan Avenue, 
Chicago, Illinois. 


e 
Work Benches 
A NEW series of 104 cabinet 


work benches brings to 365 the total 
number of work bench models now 
offered by Equipto. All benches 
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FLOOR SURFACING. Test 
data on Monile. the monolithic floor 
surfacing material, indicating great 
flexural strength and high water 
and freeze-thaw resistance, is in- 
cluded in an 8-page illustrated book- 
let. Methods for application over 
concrete, wood, mastic and other 
surfaces are presented. The Master 
Mechanics Company, 2097 Colum- 
bus Road, Cleveland, Ohio. 


* 
CENTRIFUGAL PUMPS. Bul- 


letin H-1336 contains full data on 
capacities and dimensions of the 
complete line of Stainless Steel Cen- 
trifugal Industrial Pumps. Seven- 
teen models in two basic series are 
described for handling liquid food 
products as well as cleaning solu- 
tions, chemicals, brines, etc. A 
simplified chart facilitating pump 
selection is featured. The Creamery 
Package Mfg. Co., 1243 W. Wash- 
ington Blvd., Chicago 7, IIl. 


* 
SMOKE STACK. 


Detailed in- 


formation on a permanent, low cost 
refractory smoke stack for com- 
mercial and industrial applications. 
Product information, applications 
with boilers, furnaces and incinera- 
tors, installation methods, mechan- 
ical specifications, and test data are 
included. 8 pages. Wan-Packer Co., 
Div. The Flintkote Co., P. O. Box 
306, Bettendorf, Iowa. 


e 
SANITARY PUMPS. Informa- 


tion on the Girton Self Adjusting 
Pump, available in a range of sizes 
from % H.P. through 15 H.P. Easy 
to read capacity charts facilitate 
selection to fill specific require- 
ments. The Girton Reconstitutor 
for incorporating dry ingredients 
into liquids is also described. Girton 
Mfg. Company, Millville, Pennsyl- 
vania. 
7 


AUTOMATION CLEANING. 
“Klenzade Automation Cleaning 
Systems” presents several typical 
cleaning circuits with illustrations 
of Klenz-Spray units installed in 
storage tanks and the collapsible 
arm unit for cleaning bulk pickup 
tanks. Package units and detergents 
are also described. Klenzade Prod- 
ucts, Inc., Beloit, Wisconsin. 





feature closed ends and backs with 
doors, drawers and shelves as de- 
sired, and are available with 12 Ga. 
steel, masonite on steel, maple, or 
plastic bonded tops. 


Four, five and six foot lengths 
are available. All bench legs are 
tapered for toe room, and equipped 
with electrical knockouts for handy 
power source. 


For information 
Illinois. 


Equipto, Aurora, 
. 
Rotary Piston Filler 


A 2\1-station rotary piston filler, 
Model RPC-21, has been announced 
by the Pfaudler Co. Features of the 
500-containers-a-minute unit in- 
clude: plastic infeed screw for 
smoother container handling; posi- 
tive, high speed “no container, no 
fill’ mechanism; Fill adjustment 
over full range of container capacity 
without replacing cam track; simpli- 
fied changeover for different con- 
tainer sizes; simplified maintenance 
procedures, entire cleaning operation 
requiring one man less than % hour; 
reduction of main wearing parts to 


four inexpensive, easily replaced 
units. 
Bulletin No. 959 fully describes 


the unit. 


For information: The Pfaudler 
Co., 1059 West Avenue, Rochester, 
New York. 

7 


Fire Suit 


AN ALUMINIZED asbestos fire 
suit which is said to offer full pro- 
tection to the wearer, even in direct 
flame, is announced by Safety Cloth- 
ing and Equipment Company. It 


consists of a helmet, jacket, trous- 
ers, shoes, mittens and carrying 
case totalling 23 pounds, and may 
be donned in less than two minutes’ 
time, the manufacturer states. 


Constructed with two basic inner 
linings of neoprene treated fiber- 
glass cloth to serve as vapor barrier, 
the suit also features a one-inch 
layer of fiberglass insulation bonded 
to aluminum foil, plus an outer layer 
of 3-M aluminized asbestos. 


The manufacturer states that the 
suit, equipped with a self-contained 
breathing apparatus, has been fully 
tested in oil fields and by fire de- 
partments. 


For information: Safety Clothing 
and Equipment Company, 1990 E. 
69th Street, Cleveland, Ohio. 


TRUCK TALK 
(Continued From Page 82) 
The cost of the truck delivered at 
the company garage is set down. 
The amount of money the truck 
will bring after five years is esti- 
mated. This calls for some experi- 
ence but pretty accurate estimates 
can be made. Then the book value 
after five years is determined. This 
is a positive figure because you 
know from your depreciation rate 
how you will carry the truck on 
your books. The book value, if it is 
smaller than the estimated sales 
price, is then subtracted from it. 
The resulting amount is then sub- 
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tracted from the new truck cost. If Acceleration 30 a standard speed and measure the 
the book value is greater than the Braking ability 60 distance to stop. 
ive vear sales price > difference q i radi 2 “ : 
five year sales price, the difference Turning r adius 20 Maneuverability can be scored in 
is added to the new truck cost. Grade ability 20 , ’ a ee , 
“ ; = minutes. Simply lay out a difficult 
Fuel economy 50 


The truck that comes out with 
the lowest new truck cost on this 
basis is awarded 180 points. Other 
trucks are awarded proportionate 


form, one drive 
truck candidates 
of the test. Poin 


giving the best 


scores. An example would be: 


New truck cost $3,000 

, ; i é points and othe 
Sales price at 5 years $600 

Book value at 5 years $300 


of course based ¢ 


In order to keep the tests uni 


a proportional basis. Fractions are 


problem of entering tight quarters, 
backing and turning around and 
r should drive all making an exit. You probably have 
on any given part one around your own plant. An 
ts are awarded by 
truck all of the 


r trucks points on 


illustration of this type of problem 
is given. 

For grade ability, select a steep 
grade and start the truck at the 


m miles per gallon, bottom. Mark a spot on the curb 


senste vSnee degrees or thrust of time. where one gear shift is to be made 
—_ S00 Acceleration can be measured and time the truck from bottom 
$ 300 $ 2,700 with a decelerometer by simply to top of the grade. 


Thus $2,700 is the net cost. 

If the $2,700 truck has the lowest 
net cost and another truck has a 
net cost of $3,000, the point scor- 
ing would work out like this: 

$2,700 

$3,000 


ures acceleration instead of deceler 


If such 


not available, a 


ation. 


measured with a 
the speedometer 


S , 2 j . ie 
x 180 or 162 points. Braking abilit 


The third phase of this method ing a detonator 
of selection has to do with per- 
formance. This test has the same the distance to 


numerical goal — 180 points. The piece of equip 
points for performance are broken 


down as follows: 


you can have tl 
brake pedal at 


turning it around so that it meas- 


with the deceler 


to stain the pavement and measure 


Fuel economy is measured by 
selecting a course typical of the 
an instrument is normal truck run in service. Dis 
cceleration can be connect the gasoline line and run 


stop watch against the carburetor dry. Then hook up 


. a can containing a measured 


vy can be measured amount of gasoline and run the 
ouster ox by hook. truck until all the gasoline is con- 
to the beaten pedal sumed. The truck with the greatest 
mileage wins. 


a stop. If neithe Turning radius is simply the 


ment is available, average of the diameters of the 
circles in which the truck turns 


both left and right. 


1e driver apply the 


a given spot from 











LA CROSSE “SUPREME” 
MILK COOLERS 
BUILD 
NEW PROFITS 
FOR YOU! 


ca 
PLUS 
SERVICE 
FOR 
SCHOOL 
MILK 
PROGRAMS 


Add to your profits by featuring the La Crosse 
“Supreme” Milk Cooler .. . a dry storage, elec- 
tric complete cooler with grey hammerloid 
enamel or stainless steel finish. Available 4’ and 
6’ lengths . . . capacity % pt. sq. 315 and 504. 


Write today . 







. . for complete information 


LA CROSSE 


COOLER COMPANY 
3001 LOSEY BLVD. LA CROSSE, WIS. 
EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 





| HAYNES SNAP 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 


MOLDED TO 
PRECISION STANDARDS 


QR 







DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Adoantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Tight joints, no leaks, no shrinkage 
Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 











709 Woodland Avenue «+ Cleveland 15, Ohio 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 12th of the previous month (i.e.: copy in by October 12th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 Boldface, per word............ $ .15 

Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 Boldface, per word........... $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 

(In counting the ber of words, please remember to include the address. This 





applies also to box numbers.) 

DEADLINE—12th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: -Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number as indicated), care of 
American Milk Review 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 


to assist us in keeping unreliable parties 


from advertising by reporting suspicious 


dealings 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 


mental to the dairy industries. 





EQUIPMENT FOR SALE 

“THE BIGGEST BARGAIN 
YET: Marsh 500 gallon HOMOG- 
ENIZER as good as brand new; 
less than half price, $1,950. Write 


EQUIPMENT FOR SALE 


BOILERS—HIGH PRESSURE. 
We carry a large selection of 
ASME National Board high pres- 
sure boilers, gas, oil and coal fired, 


to VALLEY SALES COMPANY, ranging from 10 to 1,000 h.p. Each 
INC., 33 L Street, West Spring- guaranteed in excellent condition. 
field, Mass.” 3-M-58 Sale sheet and complete data sent 
upon request. Write to WABASH 

FOR SALE: % Batavia body POWER EQUIPMENT COM- 


with 1 ton compressor, out slightly 
over a year on a ’56 Chev. 1 ton 
with service door on both sides and 
rear; also Zero Millington 7’ body 
with 34 ton compressor, out in Aug- 
ust °57 on a new 3% Chev., service 
door on curb side and rear. Write 
to: BLOOMINGTON FROSTED 
FOODS, Bloomington, Indiana. 
Phone 6313. 3-M-58 


PANY, 9750 Skokie Blvd., Chicago, 
(Skokie), Illinois. 3-M-58 


BARGAINS FOR SALE 


The RUDERMAN MACHINERY 
EXCHANGE of Gouverneur, N. Y., 
one of the largest diversified Ma- 
chinery and Equipment Dealers in 
America, can furnish you with all 
your needs in modern ICE CREAM 
and MILK AND MILK PROD- 
UCTS PLANT EQUIPMENT. 
ELECTRICAL EQUIPMENT of 


EASY TO INSTALL: New Ball 
Valves pictured on page 119 can 


be easily installed in your compres- 


every description also available. 


EQUIPMENT FOR SALE 

FOR BUTTER PATTIES — 
WAXED U-BOARDS, 6” x 15%”, 
16 point double white, $9.00 per 
thousand or 518” x 63%”, $3.00 per 
thousand. Samples cheerfully sent 
upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 
350 East 182nd Street, Bronx 57, 
New York. 3-M-58 


PLUNGER SEALS FOR HO 
MOGENIZERS!!! New low prices 
for leather seals for C.P. & M.G. 
Homogenizers. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wis- 
consin. 3-M-58 


FOR SALE: REDUCED 
PRICES ON ALL USED WOOD, 
WIRE & ALUMINUM MILK 
BOTTLE CASES. Write to: STU- 
ART W. JOHNSON & COM- 








Our PRICES ARE RIGHT... 
but a fraction of the original cost. 
Write, wire or phone your needs. 
Full information and prices will be 
promptly supplied. 

THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 


sors. Improves performance of any 
compressor—old or new. 3-M-58 


PANY, 611 Main Street, Lake Gen- 
eva, Wisconsin. 3-M-58 


6,000 Ib. King Zeero Ice BUILD- 
ER, ammonia, insulated and _ like 
new. Priced less than one-half the 
cost of a new one. Terms, sold on 
money back guarantee. Write to: 
E. E. HELLER, 2929 S. Branson, 
Marion, Indiana. 3-M-58 


FOR SALE—Cox all S.S. Paper 
FILLER for American Can quarts, 
pints, and 42-pints. Purchased new 
June 1956 for $5,400. Sale price 
$2,900. Write to: DURLING 
FARMS, Whitehouse, New Jersey. 

3-M-58 


SALES MANAGERS 


Get This Free Copy of 
SALES MANAGERS’ 
DAIRY INDUSTRY 
PREMIUM PROMOTION CATALOG 
for 1958 


3-M-58 











NOW « « » A MOTHER CULTURE and STARTER PROGRAM 
to meet your work simplification conditions! 


WMbett Corley 


CULTURE KIT 

* Completely standardizes your 
culture operations 

* Ideal for all your cultured 
products — Buttermilk, 
Cottage Cheese, Sour Cream. 

CONTAINS — 

* A pure culture of carefully 


selected lactic acid organ- @ NEWEST DAIRY PREMIUMS 
isms; dried from the 


frozen state. @ COLORFULLY ILLUSTRATED 


CONTAINS — @ A FULL YEAR’S PROGRAM 
* Antibiotic tested, Grade A 
















& COMPANY low heat skim milk powder. Just Off the Press 
1375 E. Linden Avenue, Linden, N. J. uniform, accurately P . — 
1018 S. Wabash Avenue, Chicago, til. wei shed envelopes for Write: Premiums Unlimited, P.O. Box 6, 


Distributed Nationally by The Creamery Package Mfg. Company Hazleton, Pa. 
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INGREDIENTS * FORMULAE * 


| MAKE YOUR BRAND NAME GREAT IN ‘58 


WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
PACKAGES °* 


write G. P. GUNDLACH & CO. Servants to the Dairy Industry 


P. O. BOX A, STATION N, CINCINNATI 3, OHIO 


MERCHANDISING « 


ADVERTISING 
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EQUIPMENT FOR SALE | 


USED EQUIPMENT FOR 
SALE: CP 26 FILLER ¥Y-pints 
thru %4-gallons; CB 72 FILLER 
¥,-pints thru '%-gallons; CB 61 
FILLER %-pints thru %-gallons; 
CB 24 Valve FILLER ¥%-pints thru 
gallons; Mecco foot operated Can 
FILLER; Steriline 300 gallon PAS- 
TEURIZER; 100 gallon Damrow 
MVL PASTEURIZER; CB 6 ft. 
Surface COOLER; CP tubular 


HEATER; Continental 6 Wide 
Model O Washer '%-pints thru 
square Y%-gallons; Sturdy Bilt 4 
Wide %-pints thru gallon jugs; 


Girton pressure WASHER, 3 com- 
partment adjustable to any size; 
No. 226 DeLaval CLARIFIER; 
No. 142 DeLaval SEPARATOR, 
DeLaval Model 70 SEPARATOR; 
Mojonnier Dawson Model CP 
Paper FILLER; 3 ton Vilter Pak 
Icer storage bin only; 300 gallon 
Marsh Homoviter; 300 gallon CB 
VISCOLIZER; CP 40 qt. Batch 
FREEZER; 1 Girton % HP 
PUMP; Schlueter separator parts 
washer, Schlueter No. 136 work 
table; Jalco 24 Bottle TESTER; 1 
lot Motors, 1 lot Fittings, Valves 
and SS tubing; 1 lot miscellaneous 
COOLERS and SCALES; Hansen 
culture cabinet; 1 lot Recording and 
Indicating THERMOMETERS; 8 
and 16 oz. Cheese JARS; 48mm 
quarts, 48mm square 4%-quarts; 1 

25BB Pump and Drive, 1—172 Sep- 
arator, 1—120 gallon Cheese Vat, 
1—Riteway Separator, 1 Chester 
Jensen Cooler, 1 Clayton steam 
Generator, 1—14,000 Ib. Cheese Vat. 
Many other items available, send us 
your inquiries. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wis- 
consin. 3-M-58 


FOR SALE: Sani-Seroe soft Ice 
Cream machine made by Port Mor- 
ris Machine Co., used about six 
months. 1 Mills Ice Cream 
FREEZER, 2% gallon. 1—Fair- 
banks Morse Printomatic Scale and 
milk receiving tanks to go with it. 
1—3x3 Twin cylinder C.P. Am- 
monia Comp., complete. Write to: 
Box 32. 3-M-58 


FOR SALE: SMITH-LEE’S 
COX FILLER for Canco Paper. 
“Better than new” condition, has 
all improvements. Write to: PAR- 
TRIDGE HILL FARM, Barne- 
veld, New York. Phone TW 6-2141. 

3-M-58 

“Cherry-Burrell No. VAC6 Vac- 
reator Serial No. 655. Purchased in 
1956, used for four months, 3 cham- 
bers complete with Milk Pump. 
Controls for Water and Steam 
$6,100.00. Contact Donald E. Young, 
R.D. No. 3, Elkton, Maryland.” 

3-M-58 


March, 1958 


EQUIPMENT FOR SALE 

FOR SALE: 1—200 gallon CC 
Spray PASTEURIZER; 2—150 
gallon R. G. Wright PASTEUR 
IZERS; 2-Bristol RECORDERS; 
1—400 gallon Manton-Gaulin HO- 
MOGENIZER; 1—Model E Bottle 
WASHER 6 Wide; Bottle CON- 
VEYOR 12’ with Drive; 1—Spe- 
cialty Brass 6 Valve BOTTLE 
FILLER; 1—Type 45 Package Ma- 
chinery Hooding MACHINE; 1 
Model DA Mojonnier Dawson 
Paper Bottle FILLER; 1—Receiv 
ing VAT with Platform SCALE; 
1—Model A Flex-Flo Milk PUMP; 
1—W3 Damrow Rotary Can 
WASHER; Round Pasteurizer A. 
G. Wright; SEPARATOR; 1 
Steriline PASTEURIZER 200 gal- 
lon 5P2016 1.5 No. 2141 S/S in and 
out; 1—Manton Gaulin HOMO- 
GENIZER 400 gallon capacity SN 
CGD 42484473; 1—Damrow Round 
PASTEURIZER 200 gallon S/S in- 
painted out SN 83383; 1—R. G. 
Wright PASTEURIZER 100 gal- 
lon S/S in and out SN 7628; 1 
Pfaudler Bottle FILLER —left hand 
56 MM Model D-10; 1—Ladewig 
Soelch 6 Wide Bottle WASHER 
Model 6D-LH SN 1146; 1—6’ Sur- 
face COOLER 2 Sections and Cov- 
ers; 1—Triangle Bagby FILLER 
Model R-15 No. 9293; 1—Small 
Table—Portable (Galv.); 1—Brine 
Pump Model G 30’ head 1725 
RPM—Weiman 1% 30 G.P.M.; 1 
Ilreco Paper Bottle FILLER Style 
ET SN 40060; 1—DeLaval No. 166 
CLARIFIER; 1—Taylor RE- 
CORDER for OP 1657 charts SN 
76V 3315; 1—Frigidaire Compressor 
No. 11CB 7364 No. 5441393 CWV- 
300-23 & Brine System; and 1 
Conveyor Drive with Conveyor. 
Write WELSH FARMS, INC., 
Long Valley, New Jersey or call 
Long Valley 323. 3-M-58 


FOR SALE: VARIOUS SIZE 
DOUBLE ROLL DRYERS FOR 
EDIBLE AND ANIMAL FEED, 
SPRAY DRYERS, EVAPORA- 
TORS, STORAGE TANKS, 
TRUCK TANKS, VACUUM 
PANS, H.T.S.T. PASTEURIZ- 
ERS, HOMOGENIZERS, PRE- 
HEATERS, CAN AND BOTTLE 
WASHERS, CABINET COOL- 
ERS, PLATE EXCHANGER, 
SEPARATORS, INTAKE 
EQUIPMENT, PASTEURIZING 
VATS. Write to: BEST EQUIP- 
MENT COMPANY, 1737 Howard 
Street, Chicago 26, Illinois. AM- 
bassador 2-1452. 3-M-58 

Model 125 CGD Manton-Gaulin 
Homogenizer Rebuilt and in Excel- 
lent condition. Guaranteed. Ohio 
Creamery Supply Co., 701 Wood- 
land Ave., Cleveland 15, Ohio. 

3-M-58 





EQUIPMENT FOR SALE 
FOR SALE: MEYER-DUN- 
MORE JUNIOR BOTTLE 
WASHER, 12 wide, deluxe stain- 
less steel doors and trimmings, for 
quarts, pints and half-pints installed 
new last of 1952 in fine condition, 
priced at $7,000.00. Write to: AN- 
THONY PURE MILK COM- 
PANY, Nashville, Tennessee. 
3-M-58 


FOR SALE—(3) No. 334 Amer- 
ican Can Milk FILLERS with 
Quart, Pint, and %-Pint Valves. (1) 
CEMAC 10 Valve Vacuum FILL- 
ER, 2 yrs. old. (1) Lathrop-Paulson 
Can WASHER (12 per minute). 
(1) Heil Bottlh WASHER, Model E 


12 Wide. Write to JOHANNA 
FARMS, INC., Flemington, New 
Jersey. 3-M-58 


FOR SALE: Complete LP re- 
ceiving room equipment, used only 
2 years, excellent condition; 8 
C.P.M. WASHER, S.S. hood, side 
sheets and wash tanks, S.S. milk 
saver; 1,000 lb. Weigh CAN, 1,600 
Ib. receiving tank, vacuum sampler, 
galvanized can conveyor, available 
in 30 days. Write to: ASHLEY 
DAIRY COMPANY, Battle Creek, 
Michigan. 3-M-58 


FOR SALE: Grand Rapids stain- 
less island fountain, luncheonette 
equipment, glass washer, Zeroviz 
and dairy display case, 6 booths, 
27 stools and serving counter, car 
bonator and 7 Copeland compres- 
sors. Write to: PERFECTION 
DAIRY, 5888 Chestnut Hills Drive, 
Parma 29, Ohio. 3-M-58 





CUCKOO 
CLOCKS 





from the Black 
Forest. Calling 
“Cuckoo” every % 
hour. In beautiful 
colors, lovely for 
children’s room. 
7%” high. Boy & 
Girl Clock __ $6.95 
Birdnest Clock, 
enchanting, will 
also be beautiful in 
a kitchen. 7” high. 
Bird in moving 
motion. Birdnest Clock —_ 


ame-3 6 ED LURIE 


67 Warren Street, Roxbury, Massachusetts 





$6.95 

















EQUIPMENT FOR SALE 


WINTER SPECIALS: Contain- 
er FILLERS, Canco Model No. 15, 
Model No. 334, Model 75; also 
Mojonnier Dawson '4-gallon Pure 
Pak and also R S 4 Triangle 
Bagby; Milk Bottle FILLERS, 
Cemac 14, 28; Cherry-Burrell K-24 
and GV-7, 10, 16 and 20; Stainless 
Steel Milk Storage Tanks 300, 500, 
1,000 and 2,000 gallon; 200 and 300 
gallon Spray Vat PASTEURIZ 
ERS; 300 gallon Pfaudler, Cream- 
ery Package and Oakes and Burger 
Creamery Package all S.S. H.T.S.T. 
7,000 Ibs.; York 10,000 Ibs.; 125- 
1500 gallon HOMOGENIZERS; 
60 gallon Vogt and 80 gallon Cream- 
ery Package Continuous Ice Cream 
FREEZERS; Compressors, Freon 
3to7% H.P.; Ammonia 3x3, 4x4 and 
6x6; Ice Builders; 40 H.P. BOIL- 
ER; 15 Ft. Portable Belt Conveyor; 
Hope 2 spout Sour Cream FILL 
ER; Separator, Clarifier, Milk 
Pumps 4 to 3 H.P.; Complete Re- 
ceiving Room [quipment; R. G. 
Wright and A. H. Arnold Strait- 
away Can Washers; Case Washers, 
Bottle WASHERS. Many other 
items. SEND US YOUR IN- 
QUIRIES. WHAT DO YOU 
HAVE FOR SALE? WE FLY 
rO BUY. Write to: LESTER 
KEHOE MACHINERY COR 
PORATION, 23 Congress Street, 
P. ©. Box 82, Staten Island 4, New 
Y ork. 3-M-58 


FOR SALE: 1—ladewig 6-Wide 
Bottle WASHER. 1—Package Ma- 
chinery Co. 48MM _ Cellophane 
HOODER. 1—G-70 48MM Cherry 
3urrell FILLER. 1—8 Ft., 3-sec- 
tions of 12 tubes each Milk COOL 
IR with stainless covers. 1—Cherry 
Burrell 200 gallon stray paddle PAS- 
TEURIZER with Recording Ther- 
mometer. 1—R. C. Wright 200 gallon 
PASTEURIZER with Recording 
Thermometer. 1—Creamery Pack- 
age 300 gallon HOMOGENIZER. 
1—3 HP Vilter water cooled Freon 
COMPRESSOR. 1—34 HP Cream- 
ery Package Freon COMPRES- 
SOR. 1—Refrigeration Engineering 
coil for walk-in box. 1—40 HP 
Vertical fire-tube BOILER with 
Ray oil burner. 1—2,000 gallon fuel 
TANK. 150-12 sq qt., wood CASES. 
Write to: AUGUST VEZZONI, 
Box 232, Snoqualmie, Washington. 
Phone North Bend 88-2794. 3-M-58 


EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


FOR SALE: (2) — 1,000 gal. FOR SALE: Standard Sv-40 Ste- 
Pfaudler Refrigerated Storage Vac HEATER, Cap. 40,000 Ibs. per 
Tanks; 500 gal. Cherry-Burrell Re- hour; 2—3,000 gallon S.S. lined Milk 
frigerated Storage Vat: (3)—2,850 TRAILERS; Mojonnier PESTER 
gal. Heil S.S. in and out Trailer and SC \LES. Write to: HER- 
Tanks (can be converted to bulk SHEY CREAMERY COMPANY, 
pick up); 3,500 gal. Trailer Tanks; Box 121, Harrisburg, Pennsylvania. 
3,200 gal. converted Truck Tank for 3-M-58 


inside storage; 1,000 gal. single shell . : i , ah 
Hotwell; 42”x100” Buflovak and ! — ere I oer : 7 on 
42”x120” American Double Roll + le FIL i ER 1—St: ‘d: oa Ca 
Dryers; Mojonnier 35 gal. S.S. Pro- Ottle Mp A andar ts 4 
cessing Kettle: 36” Rogers, 48” and Seal HOODIE: R. 1 6’ Surface 
Mojonnier, 72” ‘Rogers Vacuum COOLER with Ammonia Surge 
Pave: Harris 24.000 Ib./hr. Pre. 1-00 Gallon Vogt FREEZER. 2 
ans; < s 24, ' 5 - _ : . a phe 
heater with controls; Peebles 14,000 20 HI _ 440 \ eeawran einy 
lb./hr. Preheater; C P Full Flow \mmonia Oil SEP: -y ian 
Plate Exchanger, 88 plates in three 1%” Ammonia Coils. 2—One High 
iain ( >) “ 000 G P Woes Milk Cooler Conveyor DOORS. 
sections; (< j ie ee - a ‘ ; ADISON 
genizers Creamery Package and W ee ES “gg = ; ms N 
Cherry-Burrell. Write to: BEST D AIRI ae l 0 So. secon street, 


EQUIPMENT COMPANY, 1737 La Crosse, Wisconsin. 3-M-58 
Howard Street, Chicago 26, Illinois. FOR SALE: One Mojonnier- 
AMbassador 2-1452. 3-M-58 = Dawson FILLER, Model DPPO, 


FOR SALE: Stainle Steel semi-automatic; suitable for filling 
TRICK TANK. 25 aie Pure-Pak quarts and _ half-gallons; 
rRUCK TANK: 3,590 gallon. 3 ‘aie ae ; 

: - : . ar has a S.S. Surge é ; 
Heil Farm Pick-ups 3,000 gallon. Fa FC ' alr 
Stainless Steel STORAGE TANK: ike Bye yoke A Aa wt 
4,000 gallon insulated. Double an © ae oe eo % all ; 
DRUM DRYERS 42”x120” 42”x F ILL R tor 2-pints to /2-8a ons; 
100”. 32x72”. " Ammeneoiie COM- this machine has been factory re 
PRESSOR _ York 1214x144 125 built and is in excellent condition. 
tons. Stainless Steel EVAPORA- Write to: W. H. LEE MILK 


TORS, Double Effect 588 and 1,100 COMPANY, 55 Harlow Street, 
sq. ft. Stainless Steel VACUUM Sven lie Buccs. ; 
PAN—Rogers 6’ dia. WE NEED: FOR SALE VENDING MA- 


Tanks, Double Drum Dryers, Vacu- CHINES — Six New (In crates) 
um Pans... Write to: PERRY Vendo Outdoor Milk Vending Ma 
EQUIPMENT CORPORATION, — chines Universal Milk with Multi 
1409 N. 6th Street, Philadelphia 22, price coinage (1c to 5c). Two New 





Pennsylvania. 3-M-58 Never Used Rowe Outdoor Ma- 
<p CAT p . ‘hines. These can be bought at a 
FOR SALE: 1—Trumbull High > pga : : & 

: < ogae " Sav xs Sp sed— y l 

temperature Short Time Electro- eed. \lso - 7 - - Oras 

pure PASTEURIZER, capacity condition Rowe (Qutdoor. an 


ss ; [ i canopies if needed. Write 
2,000 Ibs. Single Phase. Price furnish canopies if needed rite 


R55 >_195 C(: ang aang to: GARDEN STATE FARMS, 
a area aviien cant a. INC., Midland Park, New Jersey. 
Motors, 1 Phase, 60 Cycles, 115 FOR SALE: 300 G.P.H. Man- 


Volts. Price $400.00 each. Write to: 
THE CHRISTIAN PETERSEN 
& SON COMPANY, 26 3rook 


ton-Gaulin HOMOGENIZER, pur. 
1950, $800; 2—300 gal. Barrett PAS- 


; aint aa ik ~ 1048. SS. line 
Street, West Hartford 10, Connect TEURIZERS, pur. 1948, 5.5. lined 
icut. P. O. Box 247. 3-M-58 with space heater, $250 each; 150 
=e aE > gal. CP continuous FREEZER, 
2—Frick, 7x7, type G, 2 cylinder- Ser. No. 1071, pur. 1948 with 100 


vertical, ammonia compressors. gal. SS. lined flavor tank, $1,500: 

oo +8 Asking $825 gal. S.S. avor tank, $1,500; 

\ ae he => esagnctal A ‘". be 18 mold Brine TANK, complete, 
eacn. spection arranged. ontac —— ~ . TC Oe 

; ogi: $25(): -g: te / le 

Mr. Wm. L. Ludwig, 115 Highland $250; 400 5-gal. Metal CANS, 50 


Rd., Chambersburg, Pennsylvania. each. Wrete te AR yada wg 
Phone Colony 3-2836 or Fayette- CREAMERY COMPANY, Wich- 
ville, Pennsylvania; Flanders 2-3411. ita, Kansas. 3-M-58 








IMMEDIATE 





Mojonnier Model D Conveyor Chain is carried in stock 
for immediate delivery in Chicago, and at our branches 
in Oakland, California, and Summit, New Jersey. 


Write, wire or call: 


MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL. 


ENGINEERED DAIRY 
CONVEYOR SYSTEMS 


Serving the Dairy Industry over 30 years 








DELIVERY! 


Find Hidden Milk Deposits 
Before Bacteria Counts Rise 


— with improved 
BLAK-RAY ultra-violet 


Milk deposits fluoresce | 
blue-white giving you 
a quick, economical check | 
of sanitation trouble-spots. | 
e Lamps are specially | 
designed for inspection of | 
small containers, large | 
tanks, pipes, tank trucks, 
| 
J 


Write for technical 
information Dept. SD 








ULTRA-VIOLET PRODUCTS, INC. *o7,o7"" 


Leading manufacturer of ultra-violet equipment —since 1932 





.ococe 
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EQUIPMENT FOR SALE 
PAPER BOTTLING MA- 





BUSINESS OPPORTUNITIES 


Dairy doing $27,000 to $30,000 











EQUIPMENT WANTED 
WANTED TO BUY: Used SEP- 





582 West Main Street, New Britain, 
3-M-58 


k CHINE—1954 Model MT-1 IIlreco per month in town of 23,000. Can ARATORS, CLARIFIERS, PAS- 
R Ya-gallon only. Fills 10 per min- be bought with or without Building. TEURIZERS, Paper FILLERS, 
‘i ute. Defoamer included—very good Equipment in fine condition. W rite Positive PUMPS, Case WASH- 
, ae F.0.B. MASSEY to: Box 43. 3-M-58 ERS, HOMOGENIZERS, and 
ag Y, Granite City, Illinois. — = other used dairy plant equipment 
r 3-M-58 FOR SALE ee full —- 3 Ae 
> — etter. ‘rite to: Box 35. 3-M-58 
ss FOR SALE: Emery Thompson CREAMERY FOR SALE BY 
» new and factory rebuilt Ice Cream OWNER Long-established, lo- WANTED: Starting Milk Prod- 
p FREEZERS; for complete protec- cated in good farming section, uct Plants need TANKS. Truck 
“A tion deal with Midwest's only auth- paved roads four directions, grow- TANKS Roll DRYERS. Spray 
"4 orized exclusive representative. ing county seat town. Good poten- IRVERS. FVAP( TOR Vac 
Write to: J. M. TREBLE, 2980 W. tial. Write for details to R. A. huey PANS. sound’ Processing 
re Davison \venue, Detroit 38, Mich- LIVINGST(¢ )N, Lakota, North V ATS H TS - P AST I; U R | 7 
0” igan. 3-M-58 Dakota. 3-M-S8_ ERS, HOTWELLS, PREHEAT- 
4 FOR SAI i: jAaiibteue  Sited Dairy located in Michigan. Nine te na oa ‘eon 
: 1062 power mold FILLER win Wholesale and Reta Routes, Real PR EEE Oe Gules guipment 
in ae pc a pi — $130,000 gross last year. Write to: Write to: Box 36. 3-M-58 
35: -ven- 2-Ré machine, 30x 28 3-M-58 
$1,200; Model 106 power FILLER pi 
ig for 3 flavor cups and molds, $1,025; : HELP WANTED 
), all in excellent condition. Write to: a. vo Indi R i ld 
ig PAPER-PAK, INC.. 712 Jefferson . ae ot “a : ndiana epresentative to adé 
Ss: Avenue, Buffalo 4. New York. W AN I ED: Soaker Washer that our product to lines already carried. 
k; 3-M-58 will wash Y2-pints thru oblong half- We visualize a man who knows the 
‘, eat gallons. Write to Box 47. 3-M-58 dairies well. One who could work 
le \MMONIA Refrigeration COM- Rowe Outdoor Milk MACHINES  ® hvala a in helping 
si; PRESSOR, 4. cylinder 3Yax3 with or without sheds or advt., 0 us customers. Write =e: M58 
. Baker practically new. Receiver, signs. Write to: BEVERAGE CUP pis oe 
nt. oil trap, surge drum, valves, fittings. DISPENSING COMPANY, INC., Sores a 7 
K \lso Thermo expansion and _ sole- EXPERIENCED SALESMAN 


et, noid valves. 20 HP high torque 
GE motor, magnetic starter. 75 HP 
slow speed motor. 200 GPM 347’ 


needed for good territory in Penn- 
sylvania. Fine future assured for 


Connecticut 


WANTED: Good Used Equip- 































































































A ] ; ¢ qualified man. Apply by letter only. 
“A head new Worthington pump. Write ment for all types of Milk Plants. CHERRY-BURRELL CORP., 
me to: BETZ, 2917 Tomahawk, Kansas Send list with information and 2324. Market St., Philadelphia 3, 
ti City, Missouri. 3-M-58 prices. Write to: Box 34. 3-M-58 Penna. 3-M-58 
WwW 
a- ; 
a 
: Haynes tb - 
ite g 
S, f FA ‘ . 
y *; with the NEW 
| * 
n CUSHION GRIP HANDLES 
ur. 
S. promote 
ed . 
5() Dairy Product Sales 
R, 
OU 1 3 
STOCK SIZES 
10: SANI-MATIC PIPE WASH TANKS On 
te, 
“te NOW IN 16 GA. STAINLESS STEEL! GLASS & PAPER MILK CONTAINERS 
iG DURABLE - ECONOMICAL aa - or 
*h- to Carton | Per Carton 
-58 Same sturdy construction as 45 |4 Sq. Qt. Gloss Bottles 10 7 Ibs 
— SA MAT tery et ss [om One tone oom 
Ss | Portable and stationary tanks 8S |8 Sq. Qt. Gloss Bottles 6 7% Ibs 
| available in NEW economical — 
5e | 16 gauge stainless steel mod- 4R |4 Rd. Qt. Glass Bottles 10 8 —a 
Is. ¥ hoi f tank | th, aa 
= dar pip ti rsh LIGHT WEIGHT 2-Yq SR} 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 
t ment styles. STURDY 4-Yy $R| 4 Sq. or Rd. 1/7 Gal. Glass Bottles| 6 |7% tbs 
| i ED 
, ior aah ae eae ALL WELDED 17", 0|2 Oblong ¥ Gal. Gloss Botties| 10 | 7 tbs 
1 2 CONVENIENT 
eck able ball feet are standard on 4-% ©} 4 Oblong % Gol. Gloss Bottles 6 7% \bs 
ots. 1619 Series. Casters optional. HANDY 
r SANI-MATIC ‘‘time-saving’’ EASY TO caRRY | 4‘? 4 Sq. Qt. Paper Cartons 15 8% Ibs 
Power Brush Cleaning Assem- . 
of bly, and Push-Pull Recircula- RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8h Ibs 
tion units may be added. (SPECIAL BRIGHT ALUMINUM 
cS. 3 MODELS 1650 ¥ * COATED FINISH) 8P S Se. Gt. Peper Cortons 8 9% Ibs 
| Contact Your Dealer Today, or Write to Dept. A for Literature! ATTRACTIVE 2-% p| 2 Sq. Y2 Gal. Paper Cartons 15 18% Ibs 
| 4-Y, p | 4 Sq. Y% Gal. Paper Cartons 8 7 Ibs 
cobriel| | Te ee ee 
ifornia | i i i ® | 
2 I JANESVILLE WISCONSIN 9 O0D . D. OHIO 
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HELP WANTED 


SALES REPRESENTATIVE 
WANTED: New factory will open 
up territories soon on quality can 
dies and bracers for Ice Cream 
trade; also peanut granules and pea- 
nut crunch; applicant must come 
well recommended and command 
respect of trade and have following 
already established. Write to: 
NOVELTY PEANUT COM- 
PANY, 1409 S. Ervay, Dallas, 
‘Texas. 3-M-58 


Dairy Tech Graduates—Qualilied 
Dairy Tech Graduates interested in 
Quality Control or Production Man- 
agement positions will find new op- 
portunities with our company. We 
are a progressive dairy foods com- 
pany with operations in 32 states. 
\mbitious men seeking a career will 
like our Profit Sharing Plan. For 
information write: Frank X. Walsh, 
Fairmont Foods Company, Omaha 
1, Nebr. 3-M-58 


SALESMEN and DISTRIBU- 
FORS to market revolutionary new 
power inflation brush. We want 
men, presently calling on the Dairy 
Industry and farmers, who will add 
the fast-moving, profitable BRUSI| 
\LATOR to their line. Unlimited 
territories available, unlimited sales 
potential, unlimited profit in this 
field. For further information see 
Product News Section of this pub- 
lication. Direct replies to: THE 
LEEWAY CORPORATION, Riv- 
er Fall, Wisconsin. 3-M-56 


WANTED: Assistant Plant Supt. 
in large N. Y. State Manufacturing 
Plant. Must have experience with 
manufacture of quality products. 
State last two positions, family 
status and earnings. Write to: 30x 
45. 3-M-58 


WEST-AFRICA 

Man capable of setting up and 
operating small Milk- Reconstituting 
Plant and Ice Cream Equipment in 
West Africa. Should have experi 
ence in Dairy and Ice Cream Pro- 
duction. This job only requires two 
to three months, but may be fol- 
lowed up by similar installations in 
other countries. Write stating full 
particulars, experience, qualifica- 
tions, references and salary required 
to Box 38. 3-M-58 





HELP WANTED 
CHIEF ENGINEER (for large 


progressive Northern California 
fluid milk plant. Experienced back- 
ground in operation and mainte- 
nance of refrigeration, boilers, and 
Pure-Paks. Exceptional opportunity 
for right man. List experience, sal- 


ary desired, and enclose recent 
photo in first letter. Write to: E. F. 
Gallo, LUCERNE MILK COM- 
PANY, 5725 East 14th Street, Oak- 
land, California. 3-M-58 
WANTED: Experienced Plant 
SUPERINTENDENT to. handle 
Ice Cream and Milk Plant. State 
age, schooling, and past experience. 
3-M-58 

“Large Dairy and Food equip 


ment manufacturer will hire capable, 
experienced, Chief Engineer, to take 
charge of Department. Give train- 
ing, experience and salary expected 
in first letter.” Write to: Box 40. 














“The boss thought she’d like to see 
where her efforts wind up!” 





POSITION WANTED 
DAIRIES — SOLICITOR 

12 years’ experience. Will 
your Retail routes in areas that 
need building. Commission only. 

References. Write to: Box 41. 
3-M-58 


with 
build 


POSITION WANTED 


POSITION WANTED as Plant 
MANAGER or SUPERINTEND- 
ENT, 25 years of diversified experi 
ence and proved ability maintaining 
a high quality market Milk, Ice 
Cream and Cottage Cheese produc 
tion. Dairy school graduate. Recom- 
mendations. Write to: Box 42. 


AGGRESSIVE YOUNG EX- 


EKCUTIVE—10 Years’ Experience 
in Milk, Ice Cream and Cottage 
Cheese. Capable of assuming [ull 
Responsibility for complete opera- 
tion. Bachelor of Science Degree in 
Dairy Manufacturing. Write to: 
Box 46. 3-M-58 


AVAILABLE FOR MANAGE- 
RIAL OR RELATED RESPON- 
SIBLE POSITION: Man with 
good technical education and 28 
years’ excellent background in many 
phases of the dairy industry includ- 
ing dairy manufacturing, can solve 
difficult assignments through knowl- 


edge, devotion to duties and per- 
sonality. Please advise details and 
approximate starting salary in lirst 
letter. Consider salary based upon 
performance basis or some type of 
profit sharing. Write to: Box 27 

SALES MANAGER, 20° years’ 
experience in Dairy product sales 


at all levels, presently employed as 


Sales Manager of large New Eng- 
land Dairy. Want to locate in 
Southeast, prefer Florida. Write to: 
Sox 30. 3-M-58 


W ould like to work for a Consult- 
ing Firm in Dairy or Food: as a 
crackerjack consultant in plant lay- 
out, product quality, efficiency, eval- 
uations, and sanitation. Have the 
best of experience, education, and 
qualifications. Presently employed 
as Production Manager of a large 
firm. Write to: Box 31. 3- M-58 


POSITION WANTED—B. S. 
and M. S. in Dairy Manufacturing. 
Experienced in Processing and sales 
of Milk, Cottage Cheese, Ice Cream, 


Butter and Pressurized Cream. 
Presently employed in Quality Con- 
trol in paper dairy container and 
closure industry. 34 years old. Mar 
ried with family. Will relocate. 
References. Write to Box 33. 
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BRODIX 


In LIQUID 
Transportation 


to req 


Large Stock of 
New and Used Units 
BOTH SHORT AND 
LONG TERM LEASES 

Our newly equipped shop fea- 
tures complete modern facilities 
for expert service and conversions. 

Write NOW for further information or 

t free c 





lenei 





Equipment 


Tel.: 


tank transport problems. 


THE BRODIX Corp. 


U.S. Highway 22, Box 6 Dunellen, 
Dunellen 2-9300 


ion on your 





Culture No. 















Ri-VAC 


Produce a mild pieasant flavor, 
desirable for fermented milk 
products and cheesemaking. 


high flavor production. Also ex- 
cellent for cheesemaking if over 
ripening is avoided. 


1 
2 
3 
5 
1 
8 
4 These cultures are capable of 
6 
9 
° 
5 USE A FRESH BOTTLE REGULARLY 





ANSEN'S LABORATORY, 
MAPLE ST., MILWAUKEE 14, 
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‘POSITION WANTED SALES PROMOTION 
at DAIRY PLANT MANAGER Repetition increases reputation. r O R FA S T 
. 20 years’ experience in Dairy Ice Use small newspaper ads often. For , 
: Cream Plants. Make Cottage samples of 2 x 2 inch ads that any 
_ Cheese, Sour Cream, Buttermilk, dairy can afford to use in daily 
“si Pasteurize Bottle Test Milk Cream, newspapers. Write LUTHER 
. Quality Control. Make minor re- KOHR DAIRY ENTERPRISES, 
a pairs on machinery. 52 years old, 30x 501, York, Pennsylvania. 
in good health. Steady worker. 3-M-58 
Write to: A. C. LIBBY, Amenia, a ——— ure-rd 
. New York. 3-M-58 rRUCK LETTERING AND 
a TRADEMARK DECALS made for 
“aa OFFICE ENGINEER-A( your truck and store advertising 
“il COUNTANT. Fifteen years’ Diver- Easy to apply, uniform, distinctive, G Oo N TAI N E R 
4- sified Experience, Semi-Administra- oe a re ie — 
tive, Office Management, Internal rite to: MATHEWS CO} 
ot \udit, General and Production Cost PANY, 827 50. Harvey Avenue, ST l vc H | N G 
58 \ccounting, Statistics and Systems. Oak Park, IIlinois. 3-M-58 
Complete Resume on Request. = : NS E 
E- Write to: Box 44. 3-M-58 OFFICE EQUIPMENT U 
N- ; ; FOR SALE 
ith DISTRIBUTORS WANTED 
28 sect OFFICE DUPLICATING MID-STATES 
ny — ee 3 nda now ss MACHINE Remington Rand 
id- on Foun [tent © soe Rew, TRANSCOPY — Model G71. Pro- 
ve patented, self-releasing Portion Con- d 1009 : f all e e 
v1- trol Ice Cream Scoop. Write to: maseons ; oe See & 2 Stitchin 
se MODERN MACHINE COM- __ typesof office forms and correspond- g 
al PANY, Staatsburg, New York. ence, including ink signatures and 
aa 3-M-58 pencilled notations, in less than 1 e 
om minute. Small, compact, efficient. ire 
of FOR RENT Place on desk or table, plug into 
27. a a =e - light socket and you’re ready to op- 
MISCELLANEOUS: MILK : : 
TRANSPORTATION tanks for  *tate- Duplicates copy up to a maxi- MID - STATES 
rs ae en tenes. tees idle So: mum width of 1542 inches. Less 
les HENRY GALLAGHER, 329 Fast than 2 years old. Complete with STEEL & WIRE COMPANY 
=i Diamond Avenue, Hazleton, Penn- fluid and stock, FOB New York : : ° 
Mg- sylvania 3-M-58 City. Write to Box 9.  3-M-58 Crawfordsville, Indiana 
in ———— — — Jacksonville, Florida 
<A - SUPPLIES 
Labels and tapes for egg packers. INDUSTRY PROBLEMS 
ilt Write for samples and new low ’ oe ———— a . . 
4" prices. Write to: ELMAN. LA- (Continued from Page 60) ings are practically — — 
ad _-s eon SRS rag wee ase 5. Neutralize with HCl, using ides, dry, burn at a low heat, anc 
yal- ashington 9, “a. *= J-M-9 . > ignite -onst: ei 
the —___—__— litmus paper of bromthymol blue then ignite to constant weight, 
— ‘SERVICES as an indicator, cool, and from a preferably In an electric furnace, 
a SANITARY VALVES RE- burette add slowly (about 1 drop at 950-1,000 C., cool in a desic- 
58 BUILT. New Fast Process!! Satis- per second), stirring vigorously 15 __ cator, and weigh as Mg:P:O:. 
faction guaranteed. Prices submitted 1 of the magnesia mixture for 
S on request. Write to: STUART peg —— 7. This weight may be con- 
S. : g ) 
lesa. W. JOHNSON & COMPANY, 611 each one-tenth gram of P-O: pres- ede i i of P.O: by 
eon Main Street, Lake Geneva, Wis- ent. After 15 minutes add 12 ml verted to & percumage =n 
a. consin. 3-M-58 sof NHLOH. the formula: 
al. " 
SANITARY VALVES — RE- 
vs BUILT WITH STAINLESS steel 6. Let stand until the super- oaer? -_ 
for a fraction of the cost of new. natant liquid is clear (usually 2 WH. MeFA: = 
— Write to: BADGER VALVE RE- hows), iter. wash the urecl ‘tate Wt. sample 
ate. BUILDING COMPANY. Withee. ours), filter, wash the precipitate 
Wisconsin. 3-M-58 with NH;OH (1 : 9) until the wash- Percentage of P.O; 














ray ta ant . 3 World's Most 
omposite Mil implies i 
po Modern Filler 


COMPO-COOLER 30 Cance Zuarte 


Successful milk plant managers PER MINUTE 


everywhere are using COMPO- 




















lavor COOLER Sample Bottle Cabinet 
milk COMPO-COOLER speeds sample Model CAU.... 
9 handling and — ae WITH FULLY AUTOMATIC 
4 savings in time and labor. 
FEED VEYOR 
t COMPO-COOLER gives you com- INFEED CON ° 
le o plete electric refrigeration. Cabi- $ 
$o eX- net is lifetime stainless steel. 5950 00 
f over There is a COMPO-COOLER in a = 
capacity, Style and size to fit PERFORMANCE GUARANTEED 
ARLY your particular plant needs. 





Write today for illustrated booklet and « lete detail 


acer 6 : wees me. 
COMPO-COOLER COMPANY, East Greenbush, N.Y. | | [iaihailaiitc lll Mall adad lids 


Pp 
, INC. 
4, wis. 551 boylston street * boston 16, mas chusetts 
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